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AMERICAN  CAN  COMPANY 

EVERY  RETAIL  GROCER  SHOULD  HAVE  ^  ■  New  York 

THIS  BOOK  .  .  .  AND  IT  S  FREE  1  New  York  Central  Bldq. 


Chicogo 

104  So.  Michigan  At*. 

San  Fronctsco 
U1  Suttor  Streot 


Helping  the  grocer  sell  more 

CANNED  PORK  and  BEANS 


I’rtMluel  information,  recipes  to  procliiec 
more  volume,  display  suggestions,  prac¬ 
tical  merchandising  ideas — this  is  the 
ammunition  wc  are  loading  into  our 
Dccemher  page  in  leading  grocery  mag¬ 
azines —  this  is  the  material  with  which 
we  are  helping  grocers  hccome  better 


salesmen,  not  only  for  pork  and  beans 
hut  for  nil  canned  fcMNls. 

This  is  the  nineteenth  product  we  have 
featured.  Hundreds  of  canners,  thou¬ 
sands  of  grocers,  tell  us  this  educational 
sales  campaign  isdoinga  productive  job. 
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Domestic  Distributors — A.  K.  Robins  &  Company,  Inc.,  Baltimore.  Md. ;  J.  L.  Ferguson  Company,  Joliet,  Illinois  ;  Berlin  Chapman  Company,  Berlin, 
Wisconsin ;  Bellingham  Chain  &  Forge  Co.,  South  Bellingham,  Wash. ;  Emmons  &  Gallagher,  Oakland,  California.  Canadian  Distributor — ^The 
Brown  Boggs  Foundry  &  Machine  Co..  Ltd.,  Hamilton,  Canada.  Ateliers  de  Construction  E.  Lecluyse,  S.  A.,  Antwerp,  Belgium,  Manufacturers 
for  Continental  Europe. 


PHILLIPS  CAIV  COMPANY 

^J^ianufacluren  of  (Packers  Sanitary  Cans 


. .  Q)iviiion  of  the  . . 

PHILLIPS  PACKING  COMPANY,  Inc. 

'T^ickers  of  T^killips  Delicious  Qualitif  Cannet)  ^ooJs 

CAMBRIDGE  •  MARYLAND,  1).  S.  A. 


The  KYLER  Labeler  and  Boxer 


For  economical,  high  quality  production,  KYLER  LABELING  and  BOXING  MACHINES  are 
without  equal. 

Their  initial  low  cost,  dependable  operation  and  freedom  from  repairs  make  them  the  most  profit¬ 
able  machines  of  this  type  ever  built.  KYLER  LABELING  and  BOXING  MACHINES  embody 
time-tried  and  proved  principles  of  construction  throughout,  with  working  parts  that  are  strong, 
simple  and  accurate. 

Start  today  to  cut  your  production  costs  by  using  KYLER  LABELING  and  BOXING  MACHINES. 

Westminster  Machine  Works,  Westminster,  Md.,  u.  s.  a. 
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TRIMME.R  GUTTER 


SCROLL  -SHEARS.  AUTO  PRESS  CURLER 


ameron  Automatic  Line-  Prod  uci 
300  Sanitary  Cans  Per  Minute 


NO.  307  AIR  AND  VACUUM  TESTER. 

TESTS  AND  EJECTS  FAULTY  CANS  WITHOUT  HELP  OF 
AN  OPERATOR  MADE  FOR  CANS  OF 
ALL  SIZES  AND  SHAPES 


Consider  this  list  of 
successful  packers 
who  make  their  own 
containers: 

Nestle^s  Milk  Products,  Inc. 

H.  J.  H  einz  Company. 

Armour  &  Company. 

General  Foods  Corporation. 

Corn  Products  Refining  Company. 
Swift  &  Company. 

Borden  Company. 

Empire  State  Pickling  Co. 

Phillips  Packing  Company. 
Armstrong  Paint  &  Varnish  Co. 
Texas  Oil  Co. 

Standard  Oil  Co. 


Cameron  Can  Machinery  Company 


240  North  Ashland  Avenue  «  « 


CHICAGO,  U.  S.  A. 
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LAST  CALL  f 


Act  Now 


Colorful  holiday  potters 
help  decorate  the  store — and  help  sales.  Avail¬ 
able  at  low  cost  from  ''PROGRESSIVE  GROCER" 
and  numerous  printing  houses.  Or,  better  stilt, 
print  your  own. 


The  "Contribution 
Barrel"  for  gifts  for 
the  needy.  A  sure 
Are  way  to  tell  many 
an  extra  dollar's 
worth  of  Canned 
Food. 


it's  smart  to  moke  it  easy  for  the  retailer. 


I 

le  retailers  to  use  newspaper  ads,  hondbills, 
package  enclosures.  They  ore  power- 
tales  stimulants. 


to  cash  in  on 


Provide  him  with  attractive  Christmas  pock- 
oges  to  contain  your  Canned  Foods. 


CANNED  FOODS  FOR  CHRISTMAS  CIVINO  ' 


CHRISTMAS  GIVING,  the  world’s  greatest 
sales-booster,  has  served  many  an  alert 
Canner  to  move  thousands  of  cases  of  Canned 
Foods.  Assortments,  or  case  and  dozen  lots 
of  single  items,  attractively  packaged  in 
Christmas  cartons  or  baskets,  have  become 
tremendously  popular  as  individual  gifts.  And 
Christmas  Charity  assortments  of  Canned 
Foods  and  related  items  will  probably  enjoy 


greater  sales  this  year  than  ever  before. 

Shopping  days  till  Christmas  are  mighty 
few — see  to  it  right  now  that  your  brokers, 
wholesalers  and  retailers  gain  some  of  this 
extra  holiday  business.  Get  them  to  push 
your  Canned  Foods.  Use  the  suggestions  on 
this  page,  and  write  Continental  immediately 
for  detailed  information  on  Christmas  Food- 
Gift  Merchandising. 


Continental  Can  Company 

NEW  YORK  CHICAGO  SAN  FRANCISCO 


December  17, 1934. 
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The  Journal  of  the  CANNING  and  Allied  Industries 


EDITORIALS 

STOP  TALKING  AND  ACT— We  very  much 
fear  that  the  entire  canned  foods  industry  will  get 
a  very  black  eye,  in  the  opinion  of  the  consuming 
public,  unless  this  intense,  acrimonious  debate  ceases. 
In  other  words  what  must  the  public  think  of  the  bit¬ 
ter  debate  going  on  in  the  industry,  on  how  to  answer 
the  very  simple  and  perfectly  natural  demand  of  the 
consumers:  “Tell  us  what’s  in  the  can.”  That  is  all 
the  public  is  asking;  but  it  has  been  asking  that  for 
many  years,  and  because  the  canners  would  pay  no 
attention  whatever  to  the  request,  utterly  ignoring  it, 
the  public  has  now  gone  to  the  Government  demanding 
that  their  request  be  answered.  The  Government,  per¬ 
force,  must  represent  the  public  and  not  any  one  in¬ 
dustry  or  clique,  so  the  Government  must  side  with 
this  public  demand.  So  now  it  is  the  public  and  the 
Government  asking  the  canners  to  tell  what’s  in  the 
can.  This  situation  is  so  obvious,  so  natural,  and  we 
have  spoken  on  it  so  often  that  it  is  tiresome  to  us  to 
be  forced  to  talk  further  about  it.  But  there  is  such 
a  tremendous  amount  of  misunderstanding  about  it 
that  we  want  to  make  one  more  effort  to  clear  it  up 
somewhat  at  least,  so  that  more  canners  can  know  how 
to  act. 

Let’s  go  back  and  start  all  over  again,  briefly. 
When  the  Canning  Code  came  up  for  a  hearing  in 
Washington,  the  representatives  of  women’s  organiza¬ 
tions  from  all  over  the  country  flocked  to  the  hearing, 
claiming  to  represent  many  millions  of  housewives  and 
consumers.  And  they  were  heard.  In  substance  they 
said :  “The  pretty  labels  you  have  on  the  cans  of  food 
tell  us  nothing  whatever  about  the  contents  in  the 
sealed  cans.  Won’t  you  gentlemen  please  tell  us  what 
is  in  the  can  so  that  we  may  be  able  to  buy  intelli¬ 
gently,  and  according  to  our  requirements?”  Their 
desire,  of  course,  was  that  this  be  included  in  the  Code, 
and  it  is  our  firm  conviction  that  it  should  be  in  the 
Code  rather  than  in  the  Pure  Food  Law,  since  the 
Code  is  the  governing  rule  set  up  by  the  industry  it¬ 
self,  and  therefore  voluntary,  whereas  the  law  would 
make  it  a  legal  requirement;  forced  on  the  industry 
by  law,  like  a  criminal.  It  is  something  which  the 
industry  should  do — it  owes  this  information  to  the 
public — in  the  Code  it  would  win  public  appreciation 
and  approval  for  doing  it ;  in  the  law  it  would  arouse 
contempt  for  an  industry  that  would  act  only  when 
forced  by  law. 


Today  the  whole  industry  recognizes  this  and  is 
agreeable  to  a  full  and  complete  answer.  The  con¬ 
tention  arises  in  the  method,  and  the  arguments  of  the 
contenders  have  muddied  the  waters  and  left  the  vast 
majority  of  canners  confused  and  bewildered.  You 
have  evidence  of  this  in  every  Convention  of  the  can¬ 
ners  so  far  held,  where  in  no  single  instance  have  the 
members  of  the  association  felt  that  they  could  vote 
intelligently.  The  vote  was  not  satisfactory  one  way 
or  the  other. 

The  Code  Authority  committee  advocate  Descriptive 
Labelling:  a  clear  statement  of  just  what  is  in  the  can, 
with  no  grade  designation.  The  opposition  contends 
this  is  too  involved,  and  they  want  Grade  Labelling 
only :  that  is  A,  B,  C ;  or  Fancy,  Choice,  and  Standard, 
as  based  upon  the  grades  developed  by  the  Government 
in  the  operation  of  the  Warehousing  Act. 

There  is  the  gage  of  battle,  and  what  are  the  results? 

One  canner  was  overheard  explaining  to  another 
canner :  “We  will  have  an  A,  B,  C  of  Fancy,  an  A,  B,  C 
of  Choice,  an  A,  B,  C  of  Standard.”  Nonsense,  of 
course,  because  “A”  is  intended  to  represent  Fancy; 
“B”  to  represent  Choice;  and  “C”  to  represent 
Standard. 

Another  canner,  old  in  the  business  and  one  of  the 
most  successful,  was  overheard  to  say  “We  have  built 
up  our  business  on  a  quality  basis  over  the  past  thirty 
years  or  more,  but  the  minute  this  labeling  require¬ 
ment  goes  into  national  force,  our  business  will  be 
killed.”  Just  as  absurd  as  the  above;  he  is  merely 
re-echoing  the  fears  that  he  undoubtedly  felt  when  the 
enactment  of  the  pure  food  law  was  first  debated,  back 
in  1905.  His  business  will  not  be  hurt,  much  less 
killed;  it  will  be  greatly  helped.  Telling  the  whole 
truth  never  hurt  any  one,  except  the  guilty. 

Another  picture  is  that  the  requirement  will  call  for 
a  perfect  snowstorm  of  differing  labels  to  meet  the 
differing  conditions  due  to  crop  changes.  It  will  do 
nothing  of  the  kind.  It  is  the  deep-rooted  custom  of 
the  industry  to  sell  its  products  on  practically  three 
grades :  Fancy,  Choice  or  Extra  Standard,  and  Stand¬ 
ard.  There  is  a  fourth  and  always  will  be.  Sub¬ 
standard,  and  it  should  be  just  as  plainly  labelled  and 
sold  as  such  as  is  the  Fancy.  You  will  answer,  “There 
are  near  fancies.”  And  that  is  true,  but  that  makes 
them  just  “good  Choices”  or  “good  Extra-Standards.” 
Yet  you  would  not  call  99  cents  a  good  dollar.  Cour¬ 
age  and  honesty  will  soon  have  you  packing  all  your 
grades  as  “good,”  in  this  sense — a  “good”  Fancy;  a 
“good”  Choice,  and  a  “good”  Standard.  And  that 
answers  another  wrong  twist  that  is  given  in  the 
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arguments :  that  such  labeling  will  tend  to  grade  down 
all  qualities.  The  man  who  is  proud  of  his  business, 
like  the  one  quoted  above,  strives  to  make  the  goods 
well  above  the  line,  not  just  barely  up  to  it. 

Now  there  will  be  some  difficulties  about  making  the 
goods  match  the  claims  on  the  labels,  as  they  must  do 
or  fall  victims  under  the  charge  of  misbranding, 
charged  and  prosecuted  under  the  pure  food  law. 
That  call  upon  ability  is  the  price  of  success  which  no 
he-man  wants  to  dodge;  it  is  the  conquering  of  such 
difficulties  that  makes  greatness  and  builds  successful 
businesses.  And  yet  it  may  be  necessary  for  the  can- 
ners  of  fine  tomatoes,  for  instance,  especially  in  No.  10 
cans,  to  mark  the  goods  “At  the  time  packed,”  to  cover 
wholeness  or  solid  content.  In  other  words,  if  they 
are  packed  whole,  with  not  less  than  50  per  cent  solids, 
but  six  months  afterwards,  due  to  long  and  hard  ship¬ 
ments,  the  contents  appear  broken  and  the  solids  not 
so  high,  that  is  not  the  fault  of  the  canner.  The  can- 
ner’s  general  reputation  will  have  a  large  bearing  on 
such  claims,  of  course,  but  that,  too,  will  shut  out  the 
chiselers. 

But  in  all  this  argument  we  do  not  believe  that  either 
Descriptive  or  Grade  Labelling  of  itself,  fully  answers 
the  question.  It  takes  the  combination  of  both  to  make 
an  informative  label.  Inevitably  every  can  must 
“grade”  something,  but  every  grade  should  be  accom¬ 
panied  by  a  brief  description,  and  more  than  that, 
every  label  should  show  a  comparative  table  of  the 
grades,  so  that  the  consumer  can  make  an  intelligent 
choice.  No,  this  will  not  crowd  the  label,  spoil  pres¬ 
ent  designs,  work  hardship  upon  established  brands, 
nor  make  for  confusion.  That  is  our  position  in  this 
controversy. 

But  even  rather  than  that  we  would  like  to  go  back 
to  Our  age-old  contention:  that  in  the  pure  food  law 
there  should  be  an  absolute  requirement  of  the  name 
of  the  packer  on  every  can  of  goods  put  out.  We  have 
always  believed  there  is  an  absolute  moral  obligation 
on  the  part  of  our  Government  to  require  any  man 
making  or  packing  a  food  or  drug  for  popular  sale, 
that  he  put  his  name  and  his  address  on  every  such 
package.  This  will  not  prevent  the  appearance  of  the 
distributor’s  name  also  if  desired.  But  with  the  name 
on  the  label,  and  the  required  statement  of  grade,  the 
canner  will  succeed  or  fail  in  the  degree  with  which 
he  is  honest  with  his  customers.  And  there  is  more 
than  just  this:  how  much  of  the  present  opposition  to, 
or  discussion  of,  this  informative  labelling  is  coming 
from  the  jobbers  is  hard  to  say,  but  it  is  our  belief 
that  much  of  it  is  originating  in  that  quarter.  At  least 
there  is  a  lot  of  it.  Goods  packed  in  all  States  appear 
under  a  jobber’s  label,  but  the  people  have  a  right  to 
know  where  those  goods  were  packed,  in  what  State, 
for  there  is  a  vast  difference,  as  we  all  know.  The 
jobbers  do  not  want  to  disclose  this,  nor  that  they  do 
not  pack  the  goods — not  until  there  is  trouble  with 
the  goods,  under  the  law,  and  then  they  quickly  deny 
production  of  them.  This  must  be  cleaned  up,  and  the 
jobbers  brought  into  line,  as  well  as  the  canners. 


THE  CANNING  TRADE 

PUBLISHED  EVERY  MONDAY 

Arthur  I.  Judge,  Manager  and  Editor 
107  South  Frederick  Street,  Baltimore,  Md. 

Entered  at  the  Poatoffice,  Baltimore,  Md.,  as  aecond-claaa  matter. 

Telephone  Plaza  2698 

The  Canning  Trade  is  the  only  paper  published  exclusively 
in  the  interest  of  the  Canned  Food  Packers  of  the  United  States 
and  Canada.  Now  in  its  fifty-sixth  year. 

Packers  are  invited  and  requested  to  use  the  columns  of 
The  Canning  Trade  for  inquiries  and  discussions  among  them¬ 
selves  on  all  matters  pertaining  to  their  business. 

Business  communications  from  all  sections  are  desired,  but 
anonjnnous  letters  will  be  ignored. 

Address  all  communications  to  The  Canning  Trade,  Bal¬ 
timore,  Md. 

TERMS  OF  SUBSCRIPTION 


One  Year  -------  $3.00 

Canada  -------  6.60 

Foreigrn  -------  6.00 

Extra  Copies,  when  on  hand,  each  -  .10 


Advertising  Rates  Upon  Application 
Make  all  Checks  or  Money  Orders  payable  to 
The  Canning  Trade 

Let’s  have  an  end  to  bickering  and  dispute,  and  let 
the  industry  get  together  and  agree  upon  telling  the 
people  just  what  the  people  want  to  know,  before  the 
Government  is  forced  to  act  for  us.  The  job  is  not  as 
difficult  as  it  is  made  to  appear;  and  it  will  not  be 
harmful  to  the  industry  nor  to  any  well  established 
brands.  It  will  be  an  even  greater  advantage  to  the 
increased  consumption  of  canned  foods  than  was  or  is 
the  pure  food  law.  Don’t  build  up  a  lot  of  scare-crows, 
spooks  and  hobgoblins.  There  are  none  in  this  ques¬ 
tion.  It  is  all  for  the  good  of  the  industry.  Informa¬ 
tive  labelling  will  vastly  increase  the  consumption  of 
canned  foods;  will  put  canned  foods  upon  the  high 
plane  to  which  they  are  entitled,  will  take  the  gamble 
out  of  buying  them,  will  subtsitute  complete  confidence 
in  the  foods  for  the  dread  that  now  exists. 

We  don’t  want  Descriptive  Labeling  only;  we  don’t 
want  Grade  Labeling  only;  we  want  a  combination  of 
both,  so  as  to  give  informative  labeling.  But  better 
than  all,  force  the  name  and  address  on  every  label, 
and  compel  the  canner  to  describe  the  contents  as  he 
considers  them,  and  he  will  steadily  build  up  his  busi¬ 
ness,  or  even  more  quickly  run  himself  out  of  the 
business.  He  will  rise  or  fall  according  to  his  ability 
to  pack  and  label  a  quality  that  pleases. 


You  can  prove  it  for  yourself  by  following  the 
Golden  Arrows  at  the  50th  Canner’s  Convention 
Stevens  Hotel,  Chicago. 

January  14-  18,  1935 
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Quality! 


PURE  FOOD  PRODUCTS 

Packed  By 

W.  F.  ASSAU  CANNING  CO. 
Baltimore,  Md. 

August  16th,  1934 

The  Sinclair-Scott  Co., 

Baltimore,  Maryland 

Gentlemen : 

Now  that  the  Pea  season  is  over  we  want  to  stop  a  minute 
or  two  to  thank  you  for  persuading  us  to  buy  one  of  your 
Hydro-Pea  Graders. 

The  capacity  of  this  machine  is  way  beyond  our  expecta¬ 
tions.  It  took  care  of  240  acres  and  we  believe  it  could  have 
taken  care  of  another  hundred  acres.  You  know  this  year  we 
had  a  crop  averaging  2600  lbs.  to  the  acre.  The  work  it  does  is 
perfect  and  it  is  so  easy  to  keep  in  order  and  keep  clean  that 
we  are  now  wondering  how  we  ever  got  along  without  one. 

We  are  now  using  this  machine  on  Lima  Beans.  If  you  have 
anyone  who  would  like  to  see  the  machine  in  operation,  oring 
them  around. 

Yours  very  truly, 

W.  F.  ASSAU  CANNING  CO. 

HI/MOB  HARRY  IMWOLD 


You,  too,  will  get  better  quality  results  from  use  of 

The  Hydro-Geared  Grader. 

THE  SINCLAIR  SCOTT  CO.,  Baltimore,  Md. 


More  Insurance 
Stronger  Protection 
Broader  Coverage 

ar  ar 

At 

LESS  COST 

Throush 


CANNERS  EXCHANGE  SUBSCRIBERS 

at 

WARNER  INTER-INSURANCE  BUREAU 

Lansing  B.  Warner,  Incorporated 

540  North  Michigan  Avenue 
CHICAGO  ILLINOIS 


e:.. 

these  points 

Sprague-Sells 


Check 
in  the 

Blancher 


1.  Adjustable  Feed  Door. 

2.  Bevel  Gear  Drive,  oil- 
tight  gearcase. 

3.  Cut  steel  drive  pinions. 

4.  Sheetmetal  doors  bound 
with  steel  bars. 

5.  Removable  heavy  cast  iron 
machined  ends. 

6.  Sight-feed  fresh  water 
supply. 

7.  Extra  strong  casting  sup¬ 
porting  discharge  chute. 


8.  Steam  openings  at  each 
end  of  Blancher. 

9.  No.  10  gauge  galvanized 
iron  tank. 

10.  Adjustable  idlers  support¬ 
ing  drum,  removable  from 
outside. 

11.  Seams  lap-welded  for 
strength  and  easy  drain¬ 
age. 

12.  Extra  heavy  angle  iron 
frame. 


To  you  they  mean  no  waste — no  tinker¬ 
ing — no  trouble — and — the  highest  of 
blanching  efficiency. 

Thoroughness  in  design  and  workman¬ 
ship  places  the  Sprague-Sells  Blancher 
far  in  the  lead. 

Send  for  fully  illustrated  catalog  of  mod¬ 
ern  machinery  for  all  food  products.  No 
cost  or  obligation. 


Modern  Canning  Equipment  for  ALL  Food  Products 


SPRAGUE-SELLS  CORPORATION 

Division  of  FOOD  MACHINERY  CORPORATION 
HOOPESTON,  ILLINOIS 


\  SPRAGUE-SELLS  CORPORATION 
Hoopeston,  Illinois 

^  Without  obligation  send  full  details  of  your 

Sprague-Sells  Blancher,  and  a  copy  of 
General  Catalog  No.  200. 


Firm. 


BOOK 


Address . . . . 

B-a  T 


8 


December  17, 1934. 


Department  Of  Labeling 


GRADE  LABELING  OF  LITTLE  VALUE  TO 
CONSUMER 

Facts  Developed  by  Independent  Survey  of  System 
Now  Used  in  Canada 

National  Canners’  Press  Release 

The  National  Recovery  Administration  and  the 
Department  of  Agriculture,  in  their  crusade  to 
force  the  adoption  of  grade  labeling  upon  the 
American  canning  industry,  have  held  up  the  Canadian 
grading  system  as  a  model  that  should  be  adopted  in 
this  country  for  the  protection  of  the  consumer.  Mr. 
Armin  W.  Riley,  N.  R.  A.  Division  Administrator  in 
charge  of  the  canning  code,  recently  said,  “An  example 
of  what  has  been  done  in  the  field  lies  before  us  in  the 
experience  of  the  Dominion  of  Canada,  which  for  six¬ 
teen  years  has  successfully  demonstrated  the  practi¬ 
cability  of  a  Federal  Government  grading  law.”  The 
Consumers  Advisory  Board  recommended  to  the  can¬ 
ning  industry  that  it  make  an  intensive  study  of  the 
Canadian  situation. 

Such  a  study,  just  completed  by  General  Marketing 
Counselors,  Inc.,  an  impartial  economic  consulting  or¬ 
ganization  with  headquarters  in  New  York  City,  does 
not  support  Division  Administrator  Riley’s  belief  that 
the  Canadian  system  is  highly  successful. 

“Even  though  Canadian  canners  have  been  required 
for  the  last  sixteen  years  to  show  government  grades 
on  canned  foods,”  said  Mr.  Jean  F.  Carroll,  President 
of  General  Marketing  Counselors,  “the  system  has 
not  resulted  in  making  Canadian  women  familiar  with 
the  different  grades  of  canned  fruits  and  vegetables. 
We  are  sure  that  this  is  the  true  situation,  for  we 
went  into  all  classes  of  homes  and  spent  enough  time 
interviewing  each  woman  to  be  sure  we  knew  how 
much  knowledge  she  had  regarding  grades. 

The  whole  purpose  of  our  organization  is  to  get 
accurate  facts  regarding  any  situation  which  we  study. 

“The  survey  which  we  have  just  completed  in  the 
provinces  of  Ontario,  Quebec  and  Manitoba,”  Mr. 
Carroll  continued,  “shows  that  only  one  woman  out 
of  every  four  has  been  made  conscious  of  the  fact  that 
there  are  grades  on  the  labels  of  the  Canadian  canned 
foods  that  she  buys,  and  this  is  the  situation  in  spite 
of  an  educational  campaign  that  the  Canadian  govern¬ 
ment  has  been  conducting  to  teach  women  to  know 
grades  and  to  make  their  purchases  by  grades.  Our 
survey  revealed  the  further  fact  that  not  all  the  women 
who  know  grades  actually  use  them  as  a  real  buying 
guide,  for  only  one  woman  out  of  eight  placed  more 
emphasis  on  the  grade  than  on  brand  and  price. 

“The  N.  R.  A.  Consumers  Advisory  Board  has  made 
so  many  favorable  comments  about  the  Canadian  grad¬ 
ing  S3rstem  that  we  were  surprised  to  find  that  only 


24  per  cent  of  the  women  knew  that  there  were  grades 
on  canned  foods  labels.  We  sent  our  own  staff  mem¬ 
bers  into  Ottawa,  Toronto,  Winnipeg,  Quebec  and 
Montreal  and  had  them  train  local  Canadian  investi¬ 
gators  so  that  no  one  could  question  the  validity  of 
the  survey  that  we  were  making  We  even  tested  out 
our  survey  methods  in  Toronto  before  starting  the  final 
survey  in  order  to  be  sure  that  we  were  going  to  get 
an  accurate  report  of  the  conditions  existing  up  there. 
It’s  a  good  thing  we  didn’t  depend  either  on  the  people 
here  who  think  that  the  grade-labeling  system  gives 
nearly  perfect  results  in  Canada,  or  on  the  people  who 
condemn  grade  labeling,  for  neither  side  actually  knew 
the  facts.  I  believe  this  study  is  the  first  authentic 
study  made  in  Canada  to  determine  how  much  women 
know  about  the  grading  system  and  how  much  grades 
affect  their  buying.” 

As  part  of  the  study  made  by  General  Marketing 
Counselors,  canned  foods  were  purchased  from  Ca¬ 
nadian  distributors  and  were  graded  by  experienced 
Canadian  commercial  buyers.  A  wide  variation  was 
found  between  the  grades  officially  shown  on  the 
labels  and  the  grades  given  to  the  same  cans  when 
the  labels  were  removed  so  that  the  commercial  buyers 
would  not  know  what  official  grades  had  been  on  the 
cans.  These  gradings  by  Canadian  commercial  buyers 
showed  that,  as  permitted  by  the  Canadian  officials, 
some  cans  were  higher  in  grade  than  designated  on 
the  label.  But  they  also  showed  that  some  cans  were 
below  the  grade  carried  on  the  label,  thus  revealing  a 
lack  of  uniformity  in  grading  which  has  forced  .Ca¬ 
nadian  distributors  to  do  their  own  cutting  and  grad¬ 
ing  when  making  purchases. 

A  check  on  the  prices  charged  in  retail  stores  for  the 
various  grades  showed  a  wide  spread  in  prices  for 
each  grade.  A  number  of  officials  in  Washington  have 
had  the  feeling  that  under  a  government  grade-label¬ 
ing  system  most  canned  foods  of  the  same  product  and 
grade  would  sell  for  about  the  same  price,  but  the 
survey  did  not  substantiate  this  belief.  For  example, 
“choice”  tomatoes  in  No.  2i/^  cans  sold  at  TV^c  to  15c 
in  chain  stores  and  at  8V^c  to  I3V2C  in  independent 
stores.  The  survey  also  revealed  instances  where 
“fancy  quality”  products  (the  highest  grade)  were 
sold  for  the  same  price  as  “choice  quality”  products 
(the  next  highest  grade).  For  quite  a  while,  the  Ca¬ 
nadian  officials  tried  to  get  grocers  to  charge  entirely 
different  prices  for  the  different  grades,  but  they 
finally  gave  up  the  efforts  as  being  useless. 

For  these  reasons,  and  others,  the  Canadian  law 
has  not  stabilized  conditions  within  the  canning  indus¬ 
try  as  has  been  claimed. 
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THE  CANNING  TRADE 


REMODERNIZE 


Better  Quality  —  Better  Satisfied  Customers  —  Better  Profits 


WITH 


HYDRAULIC  CONVEYING  EQUIPMENT 

A  new  Washing,  Elevating  and  Conveying  system  thoroughly  tested  under  the  fire 
of  actual  cannery  operation.  It  eliminates  losses.  Increases  production.  Greatly 
improves  factory  sanitation  and  working  conditions. 

♦HYDRAULIC:  “That  science  of  liquids  in  motion  and  the  application 
of  the  forces  which  influence  the  motions  of  water  for  practical  purposes” 

Manufactured  ij) 

540  W.  POPLAR  AVE.  THE  scon  VINER  CO.  COLUMBUS,  OHIO 

MAKERS  OF  SCOTT  IMPROVED  GREEN  PEA  VINERS  &  VINER  FEEDERS 


Crown  Picked  Certified  Tomato 


This  strain  of  Tomato  seed  is  saved  from  the 
first  pickings  or  first  hands  of  the  certified  fields. 
Picking  it  in  this  manner  we  get  but  few  pounds  per 
acre.  The  seed  is  earlier  than  that  of  the  regular 
crop.  We  have  Crown  Picked  Certified  Tomato 
Seed  of 


Earliana 
Bonny  Best 
Break  O’Day 


Marglobe 
Landreth  Sunrise 
Greater  Baltimore 


We  sell  our  Tomato  Seed  only  in  I  /4,  1/2  and 
1  lb.  packages,  the  Certified  and  Crown  Picked  Certi¬ 
fied  wrapped  in  moist-proof  cellophane.  1  he  Crown 
Picked  Certified  Seed  is  treated  and  the  seed  there¬ 
fore,  has  a  greenish  tinge. 

If  there  are  any  other  varieties  of  seeds  you  wish 
for  Spring  planting,  write  us  and  we  will  be  glad  to 
quote. 


D.  LANDRETH  SEED  COMPANY,  Ka' 

150  YEARS  IN  BUSINESS 


BUSINESS  FOUNDED  1784 
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'GRAMS  oF  INTEREST 

VALDERS  CANNING  COMPANY,  Valders,  Wis- 
consin,  has  filed  an  amendment  to  its  incoporation 
articles,  increasing  its  capital  stock  from  $100,000  to 
$150,000. 

BATTAGLIA — DE  LA  KUN,  INC.,  packing  and 
canning,  has  been  incorporated  at  San  Francisco  with 
a  capital  stock  of  $10,000  by  P.  A.  Bataglia  and  J.  E. 
De  La  Kun. 

H.  WILLARD  TARRING,  for  the  past  twenty-five 
years  associated  with  W.  E.  Robinson  &  Company,  Bel 
Air,  Maryland,  will  become  associated  with  Albert  W. 
Sisk  &  Son,  at  their  Aberdeen,  Maryland,  office  the 
latter  part  of  December.  The  addition  of  Mr.  Tarring 
to  the  personnel  of  this  company  will  permit  an  even 
more  efficient  service  to  their  many  customers. 

FIRE  DESTROYED  the  storage  sheds  of  Snider 
Packing  Corporation  at  Mt.  Morris,  New  York,  on 
December  6th.  The  extent  of  the  damage  was  not 
reported. 

THE  F.  E.  BOOTH  COMPANY,  with  a  plant  at 
Pittsburg,  California,  has  produced  200,000  cases  of 
sardines,  2500  tons  of  meal,  and  850,000  gallons  of , 
oil  already  this  season,  and  expects  to  operate  until 
February.  This  concern  produces  more  than  one-third 
the  sardines  canned  in  the  State,  according  to  Plant 
Superintendent  E.  M.  Mullins. 

ARTHUR  V.  LEY,  who  at  present  conducts  a  nur¬ 
sery  business  at  La  Plata,  Maryland,  is  considering 
establishing  a  cannery  there  to  pack  small  fruits  in 
gallon  cans  for  lunch  room  and  hotel  trade.  Mr.  Ley 
is  interested  in  the  necessary  equipment  for  the  eco¬ 
nomical  production  of  these  products. 

BEST-CLYMER  COMPANY,  preservers  and  honey 
manufacturers  of  St.  Louis,  Missouri,  is  considering 
the  establishment  of  a  pickle  packing  plant  at  Water¬ 
loo,  Illinois,  if  sufficient  acreage  can  be  obtained. 
Necessary  vats  and  equipment  will,  of  course,  be  in¬ 
stalled. 

SPECIAL  HONORS  have  come  to  the  Van  Camp 
Sea  Food  Company,  Inc.,  of  Terminal  Island,  Cali¬ 
fornia,  and  the  advertising  firm  of  Emil  Brisacher 
and  Staff,  San  Francisco,  through  the  award  of  Na¬ 
tional  Ad-Views  placing  White  Star  Tuna  advertising 
for  1934  as  among  the  ten  best  newspaper  advertising 
campaigns  in  the  United  States  for  the  year. 

H.  E.  LINCOLN,  President  of  the  brokerage  firm  of 
Lincoln-McCallum  Company,  Minneapolis,  died  at  his 
home  there  on  Wednesday,  November  28th.  Mr.  Lin¬ 
coln  served  as  the  eighteen  president  of  the  National 
Food  Brokers  Association.  His  many  friends,  made 
through  his  business  connections  and  his  Association 
activities,  will  receive  this  news  with  deep  regret. 

A  NEW  CEMENT  BLOCK  boiler  room  is  being 
built  by  the  New  Era  Canning  Company,  New  Era, 
Michigan. 

R.  ROBERTSON,  of  London,  England,  members  of 
the  firm  operating  a  large  marmalade  plant,  was  a 


recent  visitor  at  San  Francisco,  accompanied  by  Mrs. 
Robertson. 

A  CHANGE  has  been  made  in  the  name  of  Food  Dis¬ 
tributors  Association,  Inc.,  to  Procon  Grocery  Service 
Company,  Inc.,  of  220  E.  42nd  St.,  New  York  City. 
When  this  company  was  incorporated  last  spring  un¬ 
der  the  laws  of  the  State  of  Delaware,  and  registered 
in  the  State  of  New  York,  research  indicated  that  the 
name  adopted,  Food  Distributors  Association,  Inc.,  was 
clear.  After  several  months,  however,  a  letter  was 
received  from  a  New  York  company  which  had  been  in 
business  since  1906,  dealing  in  nuts,  beans  and  dried 
fruit,  operating  as  the  Association  of  Food  Distribu¬ 
tors,  Inc.  This  similarity  of  name  was  certain  to  cause 
a  great  deal  of  confusion.  Therefore,  in  order  to  avoid 
misunderstanding,  and  in  consideration  of  the  older 
company,  it  was  decided  to  change  the  name. 

MINNESOTA  VALLEY  CANNING  COMPANY, 
Le  Sueur,  Minnesota,  and  Central  Wisconsin  Canners, 
Beaver  Dam,  Wisconsin,  are  reported  as  backing  the 
new  vegetable  canning  plant  at  Montesano,  Washing¬ 
ton,  construction  of  which  will  begin  this  month,  at  a 
cost  of  $150,000  to  $200,000.  A  large  acreage  of  peas 
has  already  been  contracted. 

K.  W.  DENNETT,  Honolulu,  superintendent  of  the 
world’s  largest  pineapple  plantation,  was  a  recent  visi¬ 
tor  at  San  Francisco,  accompanied  by  Mrs.  Dennett 
and  two  sons.  They  were  on  the  last  lap  of  a  trip 
around  the  world. 

DIRECTORS  of  Continental  Can  Company,  Inc., 
have  elected  Norton  Conway  a  director  to  fill  the  va¬ 
cancy  caused  by  the  resignation  of  Matthew  C.  Brush. 

THE  PLYMOUTH  PACKING  COMPANY,  Ply¬ 
mouth,  Wisconsin,  has  acquired  the  services  of  S.  S. 
Mathieson,  former  county  agent  of  Sheboygan  County, 
as  field  manager. 

THE  A.  M.  BEEBE  COMPANY,  INC.,  food  brok¬ 
ers,  has  been  incorporated  at  San  Francisco,  Califor¬ 
nia,  with  a  capital  of  1,000  shares  of  no  par  value. 
The  directors  are  A.  M.  Beebe,  Morton  C.  Beebe  and 
Edwyn  J.  Jolly. 

JOSEPH  PEPINGER,  who  until  two  years  ago  was 
president  of  the  Harrison  Pickle  Works,  Kearny,  New 
Jersey,  died  of  a  heart  attack  the  last  of  November. 
Mr.  Pepinger  began  in  the  pickle  business  in  1903  and 
served  as  President  of  his  firm  until  succeeded  by  his 
son,  Joseph,  Jr. 

FRED  CATZ  has  been  made  Pacific  Coast  buyer  for 
the  Catz  American  Company,  Inc.,  of  New  York,  and 
has  opened  offices  at  149  California  Street,  San  Fran¬ 
cisco,  Calif. 

E.  E.  HUDDLESTON,  chief  owner  and  general  man¬ 
ager  of  the  Santa  Cruz  Fruit  Packing  Company,  Oak¬ 
land,  California,  sailed  from  San  Francisco  the  last  of 
November  for  Central  America. 

ALDIN  O.  CASBERG,  secretary-treasurer  of  Hol¬ 
man  Canning  Company,  Holman,  Wisconsin,  died  the 
last  week  in  November  after  a  month’s  illness.  Mr. 
Casberg  was  63  years  old. 


December  17, 1934 


THE  CANNING  TRADE 


n 


fiEVOLV/NC  HOPPER- 


CLUTCH  LEVER 


SUPERIOR  SEEDS 

For  The  Canning  and  Pickling  Industries 

MASTER  MARGLOBE 

When  you  want  a  better  Tomato  than  you  have 
been  using  try  our  MASTER  MARGLOBE.  It  is  as 
nearly  perfect  as  a  Tomato  will  ever  be:  smooth,  good 
deep  scarlet  color,  very  solid,  with  few  seeds  and  is 
wonderfully  productive. 

THE  PRITCHARD  is  another  exceptionally  fine 
variety,  slightly  smaller  and  somewhat  earlier  than 
Marglobe. 

We  are  growers  of  a  complete  line  of  all  seeds 
for  canners  use: 

PEAS,  BEANS,  CORN,  BEET, 
TOMATO,  PUMPKIN,  SQUASH 

Correspondence  Invited. 

F.  H.  WOODRUFF  and  SONS,  MilFord,  Conn. 

Branches  and  Shipping  points — TOLEDO,  O.,  ATLANTA,  GA.,  MILFORD,  CONN. 


AYARS  Latest  Model 
New  Perfection 

PEA  and  BEAN 
FILLER 

Only  Filler  on  market  with  slow¬ 
ly  revolving  Hopper. 

Hopper  revolves  slowly  in  op¬ 
posite  direction  from  the  way  fill¬ 
ing  pockets  revolve  insuring  ab¬ 
solute  uniform  fill. 

No-Can-No-Fill  attachment  that 
works  perfectly. 

Fills  all  grades,  even  small  sticky 
peas  without  any  variation  in  the 
fill.  _ 

Large  Brine  Tank  Insures  hot 
brine  at  all  times. 


PEA  ADJUSTMENT 


W  L/QU/O 
ADJUSTMEAIT 


STEAM 

COIL 


CAN  STOP 


CHANCE  GRADE 
LEVER 

FOR  FIIXING 
i  PEAS.  BAKED  BEANS. 
LIMA  BEANS.  RED 
KIDNEY  BEANS.  WHOLE 
GRAIN  CORN.  HOMINY 
DICED  BEETS.  DICED 
CARROTS  Etc. 


AYARS  MACHINE  COMPANY,  Salem,  New  Jersey 
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BETTER  PROFITS 

A  department  devoted  to  th^  consideration  and  discussion  of  sales  questions 
of  every  kind,  and  to  every  phase  affecting  the  sale  and  distribution  of  canned 
foods:  therefore,  of  utmost  importance  to  every  canner,  because  on  your  sales 
depends  your  profits.  Improvement  in  selling  methods  must  result  in  better 
profits.  Conducted  by  an  Expert  of  long  experience,  but  whose  identity  will 
be  kept  hidden. 

Questions  Invited,  and  Your  Opinions  Welcomed. 


WEBSTER  says:  CONFIDENCE,  a  Noun, 
“Assurance  or  firm  belief  in  the  good  will, 
integrity,  stability  or  veracity  of  another,  or 
in  the  truth  or  certainty  of  a  proposition  or  assertion ; 
trust;  reliance.” 

Well,  who  lacks  confidence  in  the  future  of  the  can¬ 
ning  industry?  Surely  not  market  reporters  in  the 
December  3rd  issue  of  The  Canning  Trade.  Not 
your  editor  or  even  your  Better  Profits  editor.  Dur¬ 
ing  the  middle  of  November  certain  retail  distributors 
and  even  wholesalers  were  crying  the  blues  in  some 
parts  of  the  country,  and  it  is  just  that  condition  I 
want  to  discuss  today. 

Back  in  the  days  of  B.  D.  (Before  Depression) 
countless  dollars  were  not  made  that  might  have 
been  garnered  if  the  business  men  of  the  country  had 
been  alive  to  their  opportunities  and  cashed  in  on 
them  as  they  should.  The  writer  was  traveling  dur¬ 
ing  the  heyday  of  the  glamorous  times  preceding  our 
emergence  into  the  new  era,  and  I  can  recall  week 
after  week  when  it  was  hard  to  induce  any  buyer  to 
give  serious  thought  to  the  needs  of  his  business. 
He  was  all  too  intent  on  discussing  with  any  one  the 
hot  tip  he  had  just  received  on  some  stock  certain  to 
skyrocket  within  thirty  days. 

Business  so  far  in  1934  has  been  ahead  of  last  year. 
In  many  instances  it  has  been  so  much  better  than  we 
even  hoped  for  that  when  a  seasonal  let  down  occurs 
we  are  apt  to  think  the  roof  is  falling  out  of  the  new 
business  structure  we  are  rearing  on  the  solid  foun¬ 
dations  of  AAA  and  NRA.  In  some  states  food  codes 
have  been  honored  more  in  the  breach  than  in  the 
observance.  Business  men  in  such  localities  are  apt 
to  rightfully  feel  codes  will  do  them  more  harm  than 
good  if  they  live  up  to  them.  The  canner  with  short 
crops  already  disposed  of  at  future  prices  and  with 
no  opportunity  to  profit  from  the  conditions  at  pres¬ 
ent  thinks  he  is  on  the  short  end  of  the  whole  trans¬ 
action.  ril  agree  there  is  plenty  to  beef  over  if  a 
man  applies  himself  seriously  to  the  task  of  finding 
reasons  why  he  feels  we  are  going  straight  to  the 
bow-wows ! 

On  the  other  hand,  every  thinking  individual  con¬ 
nected  in  the  least  way  with  the  canning  business 
can  think  of  countless  ways  in  which  we  are  better 
off  as  an  industry  than  we  have  been  for  some  time. 


Maybe  the  final  application  of  government  labeling 
restrictions  will  not  be  to  the  total  liking  of  all  con¬ 
cerned  but  sales  of  canned  foods  will  increase  under 
the  impetus  of  any  labeling  regulations  causing  the 
canner  to  tell  more  about  his  pack  than  he  has  been 
telling.  I  happened  in  a  retail  grocery  store  the 
other  day  while  the  representative  of  a  nationally  ad¬ 
vertised  line  of  canned  foods  was  cutting  samples 
for  the  customer.  I  wish  you  could  have  heard  as  I 
did  the  pride  with  which  he  said,  “You  know,  Mr. 
Jones,  on  the  back  of  each  of  these  labels  are  four 
recipes  telling  the  housewife  just  how  to  use  the  con¬ 
tents  of  each  can  economically  and  to  the  best  advan¬ 
tage  on  her  table.”  He  then  cut  off  a  label,  read  a 
recipe  or  two,  and  continued  with  his  sales  talk.  A 
few  years  ago  such  a  remark  would  have  been  im¬ 
possible  on  the  part  of  any  canned  foods  salesmen. 
No  Government  regulation  placed  those  recipes  on  the 
label  but  the  sincere  desire  of  the  canner  to  help  his 
consuming  customers  use  his  product  as  it  should 
be  used  was  the  impelling  factor.  I’ll  bet  no  govern¬ 
ment  agency  could  force  him  to  take  them  off  now! 
Some  of  the  restrictions  that  have  been  placed  and 
that  will  be  suggested  on  the  unbridled  conduct  of 
our  business  will  eventually  react  to  the  greatest 
benefit  to  the  largest  number. 

No  one  really  feels  distrust  of  the  Government 
today.  True,  some  have  hid  their  Blue  Eagle  in  the 
bottom  of  the  safe;  they  will  tell  close  associates 
how  they  hate  to  pay  thirty  cents  per  hour  to  certain 
labor  when  they  need  pay  only  twenty  cents,  if  it 
were  not  for  government  regulation,  but  they  do  not 
distrust  the  government.  Not  sufficiently  to  do  any¬ 
thing  about  it  at  any  rate. 

Now  about  the  undercurrent  of  uneasiness,  unrest, 
dissatisfaction  or  what  have  you  that  crops  up  from 
time  to  time  in  our  contacts  with  our  trade.  Canners 
are  engaged  in  one  of  the  most  important  industries 
in  the  country.  As  leaders  by  right,  we  should  be 
among  the  first  to  count  and  publish  our  blessings. 
None  of  us  are  so  little  favored  not  to  be  able  to  real¬ 
ize  concrete  instances  where  the  present  trend  of 
regulation  in  our  industry  has  helped  or  will  even¬ 
tually  benefit  us.  Let’s  say  so!  Whenever  we  hear 
some  customer  or  business  man  in  some  other  field 
or  even  in  ours  tell  how  he  is  being  hurt,  how  his 
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HAMACHEK 

IDEAL 

VINERS 


Hamachek  Ideal  Viners  arc  the  most  eco¬ 
nomical  viners  for  the  packer  and  grower. 
They  thresh  the  peas  more  thoroughly  out 
of  the  vines  and  reduce  breakage  during  the 
hulling  process.  They  effect  an  improvement 
in  quality  because  the  peas  saved  are  the  most 
tender  ones  that  are  in  the  vines,  and  because 
they  will  thresh  young  and  tender  peas  very 
efficiently.  The  savings  effected  are  large 
and  important  to  every  pea  packer. 

The  reasons  for  these  savings  are  due  to 
many  exclusive  patented  features.  An  exam¬ 
ple  is  found  in  the  curved,  forwardly  inclined 
beaters  that  hit  the  pods  more  often  and  uti¬ 
lize  larger  surfaces  of  the  beaters.  The  agit¬ 
ator  saves  many  liberated  peas. 

The  sturdy  construction  of  the  viners  and 
the  low  up-keep  cost  also  appeals  to  users. 


FRANK  HAMACHEK 
MACHINE  CO. 


KEWAUNEE 


.  WISCONSIN 


Jllso  Manufacturers  of 

VINER  FEEDERS  ENSILAGE  DISTRIBUTORS, 
AND  CHAIN  ADJUSTERS 


plamedfinr 

HOIIDAY  SAUS 


DEL  MONTES 

JHcemhe/i 

"FIND-Oilf 

Suq/^eStUm 


Thousands  will  give  food,  this  Christmas.  More 
thousands  will  be  shopping  for  special  holiday  treats. 

Del  Monte  December  “FIND-OUT”  Sug¬ 
gestion  offers  three  great  foods  for  either  purpose. 
Del  Monte  Pears,  Del  Monte  Sliced  Peaches, 
Del  Monte  Sliced  Pineapple — all  featured  in  full 
page,  full  color  magazine  advertisements — reaching 
millions  of  the  best  buyers,  early  in  December. 

Retailers  all  over  the  country  report  the  most  grati¬ 
fying  sales  results  from  Suggestions  No.  1  and  2. 
Reaching  housewives  right  through  the  holiday  buy¬ 
ing  season.  No.  3  brings  you  and  your  retail  trade 
another  unusual  opportunity  this  month. 

Whatever  other  brands  you  carry — at  least  have 
these  three  timely  Del  Monte  items  in  stock  for 
this  event.  Urge  your  customers  to  feature  and  dis¬ 
play  them  and  to  include  them  in  holiday  gift  assort¬ 
ments.  Call  their  attention  to  the  special  store  mat¬ 
erial  Del  Monte  sales  representatives  are  supplying. 

See  what  a  “Christmas  present”  you  zwe  yourself 
— when  you  really  get  behind  this  known  brand! 
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business  is  off,  let’s  tell  him  how  much  we  have  been 
encouraged  by  volume  sales  and  movements  toward 
clarification  in  the  conduct  of  our  business  as  a  whole. 

We  get  around,  we  have  salesmen  covering  the 
trade  for  us.  Let’s  see  how  much  optimism  we  can 
spread  in  the  next  thirty  days.  Not  the  Pollyanna- 
ish  sort  of  goo  we  so  often  listen  to,  but  cheerfulness 
based  on  what  we  actually  know  and  what  we  feel 
will  be  done  toward  bigger  and  better  business  in 
1935.  The  Convention  comes  a  little  earlier  this 
winter,  some  state  conventions  are  still  to  be  held. 

If  we  attend  as  we  should,  let’s  leave  gloom  and  dis¬ 
couragement  behind.  And  make  so  many  helpful 
contacts  at  the  conventions  we  will  forget  our  fears 
and  help  the  other  fellow  forget  his. 

Certainly,  the  stability  of  our  industry  can  never 
be  questioned  as  long  as  we  consult  first  the  con¬ 
sumer  when  planning  how  to  conduct  our  business. 
In  this  column  a  few  weeks  ago  I  wrote  of  a  canner 
who  came  from  a  different  business  into  the  canning 
trade  bringing  with  him  quality  ideals  second  to 
none.  I  have  seen  him  maintain  these  ideals  as  long 
as  possible  in  a  connection  he  once  had,  and  then 
sever  his  relations  and  start  all  over  again.  In  a  few 
short  months  he  is  in  a  mighty  favorable  trade  posi¬ 
tion  in  a  highly  competitive  field  because  he  still 
maintains  his  high  quality  standards. 

If  you  and  your  representatives  do  not  feel  100 
per  cent  able  to  carry  a  message  running  over  with 
courage  and  optimism  for  the  canning  industry  dur¬ 
ing  1935  and  carry  it  into  the  offices  of  all  your  buy¬ 
ers  before  a  month  has  passed,  then  do  the  next  best 
thing.  Search  your  minds  and  records  for  examples 
of  some  outstanding  merchandising  efforts  of  your 
customers  in  disposing  of  your  line  this  fall.  If  they 
made  mass  displays,  get  the  facts  in  mind.  If  they 
used  a  handbill  to  advertise  your  offerings  to  con¬ 
sumers,  get  samples  of  the  handbills.  If  they  were 
members  of  a  co-operative  advertising  group,  recall 
how  many  cases  the  group  have  sold  at  retail  this 
season  in  comparison  to  what  were  sold  in  the  same 
market  last  year. 

Then  tell  your  customers  who  have  not  been  en¬ 
gaging  in  like  advertising  and  merchandising  activi¬ 
ties  about  what  these  other  customers  have  been 
doing.  Give  concrete  examples  of  all  you  feel  are 
usable  plans  for  increasing  the  sale  of  or  consumer 
interest  in  your  products.  By  the  time  you  have  been 
doing  this  for  a  week  or  two  you  will  be  so  impressed 
with  the  belief  you  have  acquired  in  the  force  of  the 
ideas  you  will  want  to  continue  spreading  the  gospel 
of  better  merchandising  of  your  line.  The  reception 
of  your  ideas  and  plans  will  be  such  you  will  instinc¬ 
tively  realize  you  should  have  begun  such  efforts 
years  ago.  The  world  of  distributors  is  hungry  for 
sales  and  advertising  ideas.  “Laugh  and  the  world 
laughs  with  you.”  Be  optimistic  in  the  remaining 
week  of  1934  and  be  a  bigger  optimist  in  1935.  Be  a 
cheer  dispenser  in  1935,  not  a  gloom  spreader.  Be 
constructive. 

Have  confidence  in  the  strength  and  value  of  the 
canning  industry  in  which  you  have  so  vital  a  part. 
Do  your  share  toward  making  it  even  better  and 
bigger  in  1935.  If  tempted  to  listen  to  tales  of  what 


the  Government  may  or  may  not  do  toward  disrupt¬ 
ing  the  present  even  tenor  of  your  ways  as  a  rugged 
individualist,  quickly  terminate  the  interview  and 
get  with  someone  with  whom  you  can  exchange 
confidences. 

*  * 

CANNED  FOODS  STAND  EXTREMES  OF 
TEMPERATURES 

ANNED  soups  and  vegetables,  for  the  first  time 
in  the  history  of  the  industry,  have  just  been 
deliberately  subjected  to  a  dramatic  and  sensa¬ 
tional  “quality-and  flavor”  test,  simultaneously,  at  the 
South  Pole  and  along  the  Equator. 

Results  of  the  test  have  just  been  announced  by  the 
Phillips  Packing  Company,  Inc.,  Cambridge,  Maryland, 
following  the  receipts  of  cablegrams  and  official  photo¬ 
graphs  from  the  Byrd  Expedition  in  Little  America 
and  the  schooner  Seth  Parker,  captained  by  Phillips  H. 
Lord,  radio  and  screen  star,  now  cruising  along  the 
Equator. 

Official  tests  of  a  number  of  Phillips  Delicious  soups 
and  vegetables,  created  in  the  Southern  kitchens  of 
the  Phillips  Packing  Company,  were  made  in  tempera¬ 
tures  72  degrees  below  zero  in  Little  America  by 
Stevenson  Corey,  chief  supply  officer  of  the  Byrd  Ant¬ 
arctic  Expedition,  and  in  temperatures  of  100  degrees 
above  zero  by  First  Officer  John  0.  Ives,  aboard  the 
Seth  Parker,  at  the  Equator. 

Because  the  supply  ship  of  the  Byrd  Expedition  also 
crossed  the  Equator  en  route  to  the  Antarctic  country. 
Supply  Officer  Corey  was  able  to  double-check  the 
same  canned  foods  after  they  had  been  exposed  to  both 
the  fierce  heat  of  the  tropics  and  the  intense  cold  of 
the  Polar  regions.  He  cabled: 

“Quality  and  flavor  of  the  Phillips  Delicious  soups 
and  vegetables  unaffected  by  extreme  heat  crossing 
Equator  en  route  or  temperatures  of  72  degrees  below 
zero  here  in  Little  America.” 

The  cargo  of  canned  goods  aboard  the  Seth  Parker 
passed  from  the  temperate  climes  of  the  States  to  the 
Equatorial  waters.  After  being  carefully  checked. 
First  Officer  Ives  wirelessed  the  following  report: 

“Although  stored  in  holds  where  temperatures 
always  hover  around  the  100-degree  mark,  flavor  of 
Phillips  Delicious  soups  and  vegetables  has  remained 
unaffected.  Have  demonstrated  their  wholesomeness 
and  complete  dependability.” 

Many  American  products,  from  cigarettes  to  motor 
cars,  during  the  last  few  years  have  been  subjected 
to  innumerable  new  and  novel  tests  to  prove  points  of 
superiority  in  performance  or  service.  But  this  is  the 
first  instance  where  any  American  food  packer  has 
deliberately  discarded  artificial  laboratory  methods  and 
obtained  an  official,  first-hand  test  directly  at  the  two 
most  violent  temperature  extremes  in  the  world. 

The  official  cables,  confirming  results  of  the  tests, 
are  of  outstanding  importance  to  packers  and  food  dis¬ 
tributors,  dramatically  and  conclusively  providing  irre¬ 
futable  evidence  of  the  dependability  of  carefully  pre¬ 
pared  canned  soups  and  vegetables  under  even  the  most 
abnormal  temperature  conditions. 
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lowa-Nebraska  Canners  Meet 


OWA-NEBRASKA  canners  held  their  annual  conven¬ 
tion  December  6th  at  the  Hotel  Fort  Des  Moines, 
Des  Moines.  In  spite  of  bad  weather  conditions  af¬ 
fecting  travel  on  the  highways,  attendance  at  the  din¬ 
ner  on  Thursday  evening  ran  well  over  the  100  mark. 

J.  LeRoy  Farmer  of  the  Farmer  Canning  Company, 
Cedar  Rapids,  Iowa,  was  elected  president  of  the  Asso¬ 
ciation  for  1935,  succeeding  Clarence  0.  Dawson,  of 
Blair,  Nebr.  Guy  E.  Pollock,  of  Marshalltown,  Iowa, 
was  elected  vice-president,  and  Hoyt  Ellis,  of  Winton, 
Iowa,  was  re-elected  secretary  and  treasurer.  In  addi¬ 
tion  to  Messrs.  Farmer  and  Pollock,  the  following  are 
the  1935  directors  of  the  Association: 

G.  E.  Carrier,  Vinton,  Iowa — Iowa  Canning  Company. 
Roy  Chard,  Audubon,  Iowa — Audubon  Canning  Com¬ 
pany. 

A.  R.  Dunbar,  Des  Moines,  Iowa — Old  Grimes  Can¬ 
ning  Company. 

C.  0.  Dawson,  Blair,  Nebr. — Blair  Canning  Company. 
Morton  Steinhart,  Nebraska  City,  Nebr. — Otoe  Food 
Products  Company. 

Governor  Clyde  L.  Herring  of  Iowa  was  guest  of 
honor  at  the  noon-day  luncheon,  and  his  remarks  on 
agricultural  facts  and  problems  as  related  to  the  can¬ 
ning  industry  were  received  with  enthusiasm. 

In  the  afternoon  session  the  featured  subject  was 
the  Code  for  the  Canning  Industry  and  more  particu¬ 
larly  the  labeling  controvery:  ABC  grades  vs.  De¬ 
scriptive  Labeling.  The  discussion  was  led  by  William 
Clapper,  member  of  the  National  Code  Authority; 
evidently  this  subject  is  the  one  now  most  interesting 
to  canners,  as  the  discussion  continued  well  into  the 
time  allotted  to  other  subjects,  and  at  its  conclusion 
the  membership,  by  a  rising  vote,  endorsed  the  report 
of  the  National  Code  Authority’s  Committee  for 
Standards  and  Labeling. 

In  the  executive  session  the  secretary-treasurer’s 
report  reflected  most  satisfactory  membership  and 
income,  with  a  substantial  balance  on  hand  after  a 
year  of  unusual  expenditures.  The  traffic  manager, 
S.  0.  Lampman,  reported  on  his  activities  in  repre¬ 
senting  the  Association  at  rate  hearings,  and  the  re¬ 
sults  obtained.  The  President,  C.  0.  Dawson  reviewed 
the  events  of  the  past  year,  and  expressed  his  apprec¬ 
iation  of  the  hearty  cooperation  given  by  the  member¬ 
ship  in  maintaining  the  aggressiveness  of  the  Associa¬ 
tion  during  the  period  of  code-making  with  its  attend¬ 
ant  arguments. 

The  dinner  and  entertainment  of  Thursday  night 
can  only  be  described  as  attractive  and  enjoyable. 
There  was  no  speaker’s  table  and  no  speakers,  but 


continuous  music,  dancing  and  an  intermittent  floor 
show  that  held  the  attendance  until  well  past  midnight. 
Members  of  the  entertainment  committee  —  Donn 
Searle  of  the  Continental  Can  Company,  J.  J.  Lynch 
of  the  American  Can  Company,  Clay  Nichols  of  the 
Lawrence  Paper  Company — deserve  much  credit  for 
arranging  an  unusually  good  show. 

Jt  41 

HEARING  ON  PROPOSED  CHANCE  IN  CANNING 
CODE  AUTHORITY  SET-UP 

IVISION  Administrator  Armin  W.  Riley  an¬ 
nounced  December  10th  that  any  objections  to 
a  proposed  amendment  to  the  approved  code 
for  the  canning  industry  increasing  the  membership 
of  the  code  authority  to  sixteen  members,  should  be 
submitted  to  Deputy  Administrator  Weld  M.  Stevens, 
in  Room  1107  of  the  Investment  Building,  15th  and 
K  Streets  N.W.,  Washington,  D.  C.,  prior  to  Saturday, 
December  22. 

The  proposed  amendment  would  change  Section 
1(a)  of  Article  VI,  of  the  code  so  that  the  Code  Au¬ 
thority  would  be  composed  of  sixteen  industry  mem¬ 
bers  instead  of  fifteen  as  at  present  provided  for. 
The  industry  also  desires  to  delete  subsection  (d)  of 
the  same  article,  which  requires  a  report  on  the  best 
method  of  electing  a  code  authority  to  the  Admin¬ 
istrator  within  90  days. 

S  41 

CANNING  AND  PACKING  MACHINERY  AND 
EQUIPMENT  INDUSTRY  BUDGET  AND 
BASIS  OF  CONTRIBUTION 

HE  Code  Authority  for  the  canning  and  packing 
machinery  and  equipment  industry  has  made  ap¬ 
plication  to  the  National  Industrial  Recovery 
Board  for  approval  of  its  budget  for  code  adminis¬ 
tration,  and  the  proposed  basis  of  contribution  to  the 
same  by  members  of  the  industry. 

The  total  amount  of  the  budget  for  the  period  from 
January  1,  1935,  to  December  31,  1935,  is  $12,000. 
The  basis  of  contribution  proposed  is  as  follows: 
Two  mills  on  the  dollar  volume  of  sales  for  the  year 
1933. 

Notice  was  given  that  any  criticisms  of,  objections 
to,  or  suggestions  concerning  this  budget  and  the  pro¬ 
posed  basis  of  contribution  must  be  submitted  to 
Deputy  Administrator  Neal  W.  Foster,  room  539, 
Investment  Building,  Washington,  D.  C.,  prior  to 
December  28,  1934. 
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Food  Law  Questions  and  Answers 

Day-by-day  correspondence  received  by  the  Federal  Food  and  Drug  Administration  contains  many  let¬ 
ters  from  interested  parties — particularly  from  canners — inquiring  as  to  technical  interpretations  of  the 
Federal  food  and  drugs  act  as  relating  to  their  own  operations.  This  _  journal  will  print  a  series  of 
answers  to  typical  inquiries.  Due  to  space  limitations,  only  a  few  questions  are  answered  in  this  issue, 
but  we  propose  to  print  in  later  issues  replies  to  other  important  and  significant  questions. 


SECOND-HAND  CONTAINERS 

A  New  Jersey  company  querries  officials  of  the  Ad¬ 
ministration  as  to  their  stand  with  regard  to  the  use 
01  second-hand  containers  for  food  products. 

The  Administration  replies  that  the  pure  food  and 
drug  law  aoes  not  specifically  prohibit  nor  provide  a 
penalty  for  the  use  of  second-hand  containers.  Under 
a  number  of  circumstances  Federal  officials  have  dis¬ 
couraged  the  use  of  such  containers.  Only  recently  a 
shipment  of  vinegar  packed  in  second-hand  barrels 
was  encountered.  It  developed  that  the  barrels  had 
previously  been  used  as  containers  for  calcium  arsen¬ 
ate,  and  although  they  had  been  cleaned  and  reparaf¬ 
fined  the  vinegar  gradually  took  up  arsenic  from  the 
barrels.  The  product  was  seized  and  destroyed  on  the 
ground  that  it  was  adulterated  under  the  law.  This 
illustration  shows  that  a  manufacturer  must  use  the 
greatest  care  if  second-hand  containers  are  to  be  used 
at  all.  He  must  bear  the  full  responsibility  in  seeing 
to  it  that  his  product  cannot  become  illegal  because 
of  the  use  of  such  containers. 


DISCUSSIONS 

The  Administration  frequently  receives  letters  ask¬ 
ing  if  officials  of  the  organization  have  authority  to 
discuss  various  brands  of  foods  and  drugs  put  out  by 
certain  manufacturers  with  other  producers.  Such  a 
query  recently  came  from  a  writer  in  Brooklyn,  N.  Y. 

The  answer,  as  given  by  a  member  of  the  Food  and 
Drug  Administration,  is  as  follows: 

The  Administration  has  no  authority  to  discuss  the 
products  of  manufacturers  and  dealers  with  others 
than  the  manufacturers  or  dealers  themselves  or  their 
authorized  representatives.  There  is  an  exception  to 
this  rule — namely,  the  publication  of  information  re¬ 
garding  court  actions  which  have  been  instituted  and 
of  notices  of  judgment  issued  at  the  termination  of 
court  actions. 

SHOEPEG  CORN 

An  inquiry  comes  from  Maryland  requesting  infor¬ 
mation  on  labeling  whole-grain  packs  of  corn  with  the 
designation  “Shoe  Peg.” 

The  Administration  replies  that  its  information  in¬ 
dicates  that  the  term  “Shoe  Peg”  is  properly  applied  to 
all  long,  narrow  grain  corn,  and  that  the  mere  packing 
of  corn  in  the  whole  grain  style  would  not  justify  the 


use  of  the  term  “Shoe  Peg”  on  varieties  other  than 
those  belonging  to  the  long,  narrow  grain  type,  such 
as  “Country  Gentleman,”  “Ne  Plus  Ultra,”  and  “Morse 
Golden  Cream.” 

NET  WEIGHTS,  AGAIN 

The  Federal  Food  and  Drug  Administration  is  still 
not  infrequently  obliged  to  take  action  in  connection 
with  packaged  foods  whose  labels  do  not  bear  a  correct 
and  conspicuous  declaration  as  to  net  weight  or  quan¬ 
tity  of  contents.  The  law  specifically  required  that  all 
foods  entering  interstate  or  foreign  commerce  be  lab¬ 
eled  with  a  legible  and  correct  statement  as  to  how 
much  the  package  or  container  holds.  If  the  package 
is  labeled  on  two  or  more  sides — if  a  bottle  contains  a 
label  on  two  or  more  panels — the  Administration  be¬ 
lieves  that  each  label  should  bear  the  conspicuous  dec¬ 
laration. 

“The  majority  of  violations  with  regard  to  mis¬ 
branding  in  this  particular  come  in  the  field  of  foods 
which  are  packed  and  shipped  in  bottles  or  cartons,” 
says  Mr.  Walter  G.  Campbell,  Chief  of  the  Administra¬ 
tion.  “Such  foods  include  macaroni,  cheese,  butter, 
cereals,  flavoring  extracts  and  beverages.  Canners  in 
general  have,  for  a  number  of  years,  been  labeling 
their  goods,  in  so  far  as  the  net  weight  declaration  is 
required,  in  compliance  with  the  law.  While  the  Ad¬ 
ministration  now  and  then  encounters  canned  foods 
whose  labels  do  not  bear  a  plain  and  conspicuous  quan¬ 
tity  of  contents  statement,  the  majority  of  violations 
of  this  provision  of  the  law  is  found  in  foods  pack¬ 
aged  in  containers  other  than  cans.  Regulatory  ac¬ 
tion  will  be  directed  against  all  packaged  foods  which 
fail  to  meet  literally  the  requirement  that  the  net 
weight  statement  be  plain  and  conspicuous. 

USING  SUGAR  COLORING 

A  New  Jersey  packer  writer  inquiring  as  to  the  pro¬ 
priety  of  using  sugar  color  in  food  products. 

“The  restrictions  on  sugar  coloring  in  foods  depend 
on  the  circumstances  in  each  case,”  an  official  of  the 
Administration  replies.  “When  the  use  of  sugar  color¬ 
ing  in  foods  serves  to  conceal  damage  or  inferiority, 
adulteration  arises  which  no  form  of  label  declaration 
will  correct.  When  the  coloring  is  used  in  such  a  man¬ 
ner  that  this  effect  does  not  follow,  and  when  the  color¬ 
ing  cannot  be  regarded  as  a  normal  ingredient,  the 
presence  of  the  sugar  coloring  should  be  declared  on 
the  label  in  a  plain  and  conspicuous  manner.” 
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BONELESS  CHICKEN 

Inquiries  received  by  the  Federal  Food  and  Drug 
Administration  from  packers  of  boneless  chicken  prod¬ 
ucts  have  led  Mr.  W.  G,  Campbell,  Chief,  to  issue  the 
following  notice: 

In  packing  boneless  (boned)  chicken,  a  number  of 
packers  use  chicken  broth  with  the  chicken  meat  to 
give  the  product  increased  palatability  and  improved 
flavor.  Investigations  have  shown  that  broth  used  for 
this  purpose  should  not  exceed  10  per  cent  of  the  total 
contents  packed  in  the  container.  Use  of  broth  in  ex¬ 
cess  of  this  amount  is  regarded  as  a  substitution  of 
broth  for  chicken,  thereby  constituting  adulteration 
under  the  Federal  food  and  drugs  act.  Boneless 
(boned)  chicken  containing  excessive  broth  is  subject 
to  seizure  and  the  shipper  to  prosecution  under  the  law. 

INFORMATION  ABOUT  LABELS 

An  up-State  New  York  correspondent  wants  to  know 
if  the  Administration  will  give  him  an  opinion  con¬ 
cerning  a  proposed  label  for  a  manufactured  food 
product. 

The  Administration  replies  as  follows: 

“We  are  always  glad  to  give  manufacturers  the  ben¬ 
efit  of  our  opinion  concerning  the  propriety  of  their 
labelings  and  products,  from  the  standpoint  of  the 
Federal  food  and  drugs  act,  when  manufacturers  sub¬ 
mit  the  complete  formula  and  process  for  manufac¬ 
turing  their  foods.  It  is  necessary  for  the  manufac¬ 
turer  also  to  submit  a  copy  of  the  proposed  labeling. 
These  labels  may  be  sent  in  rough  draft  or  in  any  other 
form  which  will  give  the  Administration  the  necessary 
information  upon  which  to  base  opinions.  We  do  not, 
however,  have  authority  to  approve  labels.  The  infor¬ 
mation  we  give  is  advisory  in  character.” 

USE  OF  “FRESH”  ON  LABELS 

A  Maryland  packer  writes  the  Administration  con¬ 
cerning  the  legality  of  his  changing  the  statement 
“Early  June  Peas”  on  his  labels  to  “Fresh  Green  Peas.” 

The  reply :  “The  food  and  drugs  act  prohibits  label¬ 
ing  which  is  false  and  misleading  in  any  particular. 
The  Supreme  Court  of  the  United  States  has  held  that 
ambiguous  statements  are  equally  objectionable.  The 
Federal  Food  and  Drug  Administration  has  always  felt 
that  the  term  “fresh”  may  be  subject  to  several  dif¬ 
ferent  interpretations  and  may  readily  become  am¬ 
biguous  and  misleading  if  not  used  with  the  greatest 
caution.  While  the  Administration  is  not  prepared 
to  say  in  advance  that  the  term  “Fresh  Green  Peas” 
would  mislead  purchasers,  it  is  conceivable  that  some 
consumers  might  gain  the  impression  that  the  article 
differs  from  canned  peas  because  of  more  recent  pack¬ 
ing,  more  rapid  transportation  from  field  to  can,  or 
because  of  some  radically  different  treatment  from  the 
ordinary  canning  process  designed  to  retain  freshness. 
The  term  “fresh”  on  a  label  would  furthermore  be  ob¬ 
jectionable  in  that  it  might  be  construed  by  some  hotel 
or  restaurant  which  might  buy  such  peas  as  authority 
to  offer  them  to  their  patrons  as  fresh  peas  as  dis¬ 
tinguished  from  canned  peas. 
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New  Cultural  Practices  For  Vegetables 

H.  D.  Browri/  Secretary 


VEGETABLES  have  always  been  prized  for  their 
health  giving  properties.  In  fact  the  first  litera¬ 
ture  pertaining  to  vegetable  gardening  is  record¬ 
ed  in  the  old  herbals  which  designate  which  vegetables 
are  most  desirable  for  specific  human  ailments.  Inci¬ 
dentally  many  of  the  medicinal  properties  attributed 
to  vegetables  by  the  ancient  writers  have  stood  the 
tests  of  time  and  science.  Carrots  were  known  to  pos¬ 
sess  properties  of  vitamin  A  at  least  200  years  before 
the  discovery  of  vitamins.  Moreover  many  of  our  so- 
called  modern  cultural  practices  were  followed  by  the 
ancient  Greeks  and  Romans.  For  instance  Theophras¬ 
tus  writing  about  250  B.C.  tells  of  the  method  of  grow¬ 
ing  onions  by  transplanting.  This  method  of  grow¬ 
ing  onions  is  the  subject  of  a  book  entitled  “The  New 
Onion  Culture”  written  in  1891. 

In  recent  years,  however,  vegetables  have  been 
grown  as  a  food  as  well  as  for  medicine.  In  fact  vege¬ 
tables  now  rank  second  only  to  dairy  and  dairy  prod¬ 
ucts  as  sources  of  human  foods.  In  the  report  of  the 
proceedings  of  the  twenty-sixth  annual  convention  of 
the  Vegetable  Growers  Association  of  America  Miss 
Sybil  Smith  of  the  United  States  Department  of  Agri¬ 
culture  says — “I  hesitate  to  make  any  prophecy  con¬ 
cerning  vegetables  in  the  diet  of  tomorrow  lest,  if  it 
gets  into  print,  it  might  seem  ridiculous  200  years 
hence.  Perhaps  it  is  not  too  rash  to  prophecy  that  the 
menus  of  tomorrow  will  be  built  around  the  protective 
foods  milk,  fruits,  and  vegetables;  that  through  selec¬ 
tion,  breeding  and  culture,  the  vegetables  from  which 
we  make  our  choice  will  be  somewhat  richer  in  the  es¬ 
sential  minerals  and  vitamins  than  the  common  run  of 
vegetables  today;  that  through  improved  methods  of 
manipulative  treatment,  these  vegetables,  whether  we 
use  them  fresh  or  frozen,  dried  or  canned,  will  retain 
more  completely  than  at  present  the  essentials  which 
they  have  when  freshly  gathered.” 

The  vegetable  growers  and  the  research  workers 
who  serve  them  and  the  general  public  thus  have  an 
added  obligation  to  meet.  They  should  breed  vege¬ 
tables  and  discover  new  cultural  practices  which  in¬ 
crease  the  food  value  to  the  consuming  public  and  also 
make  the  task  of  vegetable  growing  more  pleasant  and 
profitable.  This  motive  was  well  put  by  our  President, 
Mr.  R.  F.  Sams,  Jr.,  of  Clarkston,  Georgia,  when  he 
said — “The  main  purpose  of  our  Association  in  the 
final  analysis  is  or  should  be  to  help  enable  its  mem¬ 
bers  to  supply  better  quality  vegetables  at  a  fair  price 
to  the  largest  number  of  people  possible,  and  in  such 
a  way  that  we  can  also  make  a  better  living  for  our¬ 
selves.”  He  suggests  the  motto — “Not  how  much  can 
we  get,  but  first  how  much  can  we  give.” 

Information  presented  by  other  speakers  at  the  con¬ 
vention  indicated  that  we  are  already  well  started  to¬ 
ward  this  objective. 


Vesetable  Growers  Association  of  America 

Dr.  Roy  Magruder  of  the  United  States  Department 
of  Agriculture  enumerated  many  improved  varieties  of 
vegetables.  Only  a  few  can  be  mentioned.  Stringless 
Refugee  from  Rogers  and  U.  S.  No.  1  Refugee  beans 
are  tolerant  to  mosaic  a  disease  which  decreases  the 
food  value.  Golden  Cross  Bantam  sweet  corn  is  a  yel¬ 
low  type  of  high  quality  corn  rich  in  vitamins  and  re¬ 
sistant  to  a  bacterial  pest  known  as  Stewart’s  disease. 
Many  wilt  (Fusarium)  resistant  varieties  of  peas  have 
been  originated  during  the  past  few  years.  Rogers  K, 
Wisconsin  Early  Sweet,  and  Profusion  are  only  a  few 
of  the  desirable  varieties  for  canning  and  Mammoth 
Podded  Extra  Early,  Laxton’s  Progress  and  a  group 
of  large  podded  dwarf  varieties  used  in  the  West  are 
new  varieties  for  market  gardeners. 

California  Wonder  and  King  of  the  North  are  two 
very  valuable  peppers.  Incidentally  peppers  are  known 
to  contain  a  very  large  amount  of  vitamins  A,  B,  and  C. 

A  larger  strain  of  Juliana  spinach  has  been  pro¬ 
duced.  This  strain  is  very  likely  richer  in  vitamin  C 
than  the  older  strain  which  was  known  to  be  slightly 
deficient  in  this  vitamin. 

A  number  of  new  Irish  potatoes  have  been  produced 
lately.  Chippewa,  Katadin,  and  Warba  are  all  resis¬ 
tant  to  mild  mosaic.  “Golden  is  a  smooth,  yellow- 
fleshed  variety  which  has  produced  high  yields  in 
Maine  under  favorable  growing  conditions.  Its  vita¬ 
min  A  content  is  relatively  high  compared  with  white 
varieties  and  it  may  prove  valuable  for  this  reason.” 

Dr.  Victor  Boswell  of  the  United  States  Department 
of  Agriculture  described  the  vegetable  variety  stan¬ 
dardization  work.  Several  publications  are  already 
available  which  will  aid  the  gardeners  and  the  general 
public  in  selecting  the  best  and  most  desirable  varie¬ 
ties. 

The  quality  of  vegetables  can  also  be  greatly  im¬ 
proved  by  the  proper  use  of  fertilizing  materials.  Mr. 
H.  R.  Smalley,  Chief  Agronomist  for  the  National  Fer¬ 
tilizer  Association,  Washington,  D.  C.,  pointed  out  that 
the  cheapest  and  most  effective  method  of  applying 
fertilizer  was  to  place  it  in  bands  at  the  sides  of  the 
rows  and  slightly  deeper  than  the  seeds  or  the  roots  of 
transplanted  seedlings.  Contrary  to  the  common  con¬ 
ception  it  is  not  advisable  to  mix  the  fertilizer  with  the 
soil.  Some  vegetables  are  more  susceptible  to  fertilizer 
injury  than  others.  Beans  and  peas  are  easily  in¬ 
jured. 

Of  course  disease  and  insect  pests  greatly  reduce  the 
market  and  dietetic  value  of  vegetables.  Dr.  Charles 
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Wanted  and  For  Sale 

This  is  a  page  that  must  be  read  each  week  to  be  appreciated.  You  are  urdikely  to  be  interested  every  week  in  what 
is  offered  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  see  and  accept 
your  opportunity  your  time  is  lost,  together  with  money.  Rates  upon  application. 


For  Sale  —  Machinery 

FOR  SALiE  — One  Chisholm-Ryder  Junior  Bean  Grader, 
excellent  condition, 

Chas.  G.  Summers  Jr.,  Inc.,  New  Freedom,  Pa. 

FOR  SALE — Complete  line  of  practically  new  pea  and 
tomato  machinery;  will  sell  as  a  whole  or  in  part. 

Address  Box  A-1998  care  of  The  Canning  Trade. 

For  Sale  —  Factories 

FOR  SALE — Cannery  for  packing  peas,  beans,  corn 
and  tomatoes,  unlimited  capacity.  Located  in  town 
of  2,000  population,  in  large  farming  section  on 
Eastern  Shore  of  Maryland.  Three  boilers,  engines, 
retorts,  etc.,  artesian  well,  generator.  Also  water 
and  electric  power  from  town;  shanties  for  help. 
Railroad  siding  at  both  packing  house  and  warehouse 
with  storage  capacity  one  hundred  thousand  cases. 

Address  Box  A-1999  care  of  The  Canning  Trade. 


Hansen  Pea  and  Bean  Filler 
Hansen  Com  Cooker  Filler 


Fruit  and  Vesetable 
Filler 

Sanitary  Kraut 
Filler 

Automatic  Tomato 
Filler 


Hansen  Sanitary  Conveyor 
Boot 

Hansen  Quality  Pea  Grader 
Hansen  Four  Roll  Beet 
Topper 

Hansen  Sanitary  Gallon  Filler 


Hansen  Whole  Grain  Corn  Cutter 
Hansen  Chili  Con  Came  Filler 


HANSEN  CANNING  MACHINERY  CORP. 

CEDARBURG,  WISCONSIN 


SHOULD  BE 

In  Every  Cannery  OFfice 

“k  Complete  Course  in  Canning” 

As  an  insurance  against  loss 
Netv  Low  Price  $S.OO 

Published  by 

The  Canning  Trade 
Baltimore,  Md. 


Situations  Wanted 

POSITION  WANTED-  Looking  for  employment  and  investment 
with  live  organization.  Have  had  twenty  years  of  success  as 
a  practical  canner,  broker  and  salesman.  References  as  to 
charater,  ability  and  financial  standing. 

Address  Box  B-1991  care  of  The  Canning  Trade . 

POSITION  WANTED — By  Salesman,  acquainted  with  jobbers, 
chain  stores,  and  brokers  in  Maryland,  New  York  City  and 
New  York  State.  Forty  years  old;  married;  twenty  years  sell¬ 
ing  experience.  Desires  to  connect  with  live  quality  manu¬ 
facturer. 

Address  Box  B-1990  care  of  The  Canning  Trade. 

POSITION  WANTED — Chemist  and/or  Production  Manager. 
Experiencedin  jellies,  preserves  (vacuum-pan),  spaghetti,  soups, 
tomato  products  and  similar  foods.  Eastern  urban  location 
desired. 

Address  Box  B-1992  care  of  The  Canning  Trade. 

Help  Wanted 


WANTED — Meat  packing  Superintendent  with  successful  sales 
experience.  Capable  of  developing  meat  specialties  and  market¬ 
ing  same.  Central  West  location.  Give  full  particulars  and 
salary  expected. 

Address  Box  B-1993  care  of  The  Canning  Trade. 


WANTED— For  sales  work,  by  established  and  nationally  known 
firm,  a  competent  and  experienced  preserver  schooled  in  actual 
production  of  entire  jelly  and  preserve  line.  He  must  be  capable 
of  efficiently  demonstrating  their  products  to  preservers  and 
able  to  properly  assist  them  in  their  various  problems.  Please 
give  details  as  to  age,  experience,  references,  etc. ,  in  first  letter, 
all  of  which  will  be  held  strictly  confidential. 

Address  Box  B-1995  care  of  The  Canning  Trade, 

WANTED  -  Processor  for  meat  -  beef,  pork,  chicken,  etc.,  -  fac¬ 
tory.  A  man  who  is  master  of  the  situation,  and  perfectly 
familiar  with  the  business.  Give  reference,  and  state  salary. 

Address  Box  B-1997  care  of  The  Canning  Trade. 

SALESMEN  WANTED — Good  commission  offer.  We  make  beau¬ 
tiful  private  brand  labels  for  customers  throughout  the  United 
States.  We  also  manufacture  a  wonderful  assortment  of  stock 
labels. 

Address  Box  B-19%  care  of  The  Canning  Trade. 


THE  BOOK  YOU  NEED  !  ! 

Complete  Course  in  Canning.” 

5fh  Ekiition  386  Pages  kJew  Low  Price  $5.00 
Published  by  THE  CANNING  TRADE. 
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THE  Advertising  Medium 


CANNERS 

BROKERS 

GROCERY  SUPPLIERS 
MACHINERY  and  SUPPLYMEN 


Everybody  Uses 

THE  ALMANAC 

of  The  Canning  Industry 

for  all  questions  pertaining 
to  Canned  Foods.  The 
Almanac  is  the  recognized, 
official  compilation  of  this 
industry’s  statistics,  all  un¬ 
der  one.  cover  for  quick 
reference  and  The  Only  One. 

All  subscribers  to  “THE  CANNING 
TRADE”  receive  one  copy  free. 

Brokers,  Chain  Stores  and  Jobbers 
use  hundreds  of  copies — use  it  daily,  all 
year. 


Think: 

What  an  advertising  op¬ 
portunity  is  offered  in  this 
Almanac!  Advertising  ex¬ 
perts  have  said  it  is  the 
greatest  advertising  medium 
published.  Never  a  single 
copy  is  ever  deliberately 
thrown  away ! ! 

Get  that ! 

We  are  now  at  work  on 
the  1935  Almanac.  It  will 
be  out  earlier  than  ever,  be¬ 
cause  the  statistics  are  further 
advanced. 

Reserve  space  now. 

$50.00  per  page,  equal  to 
about  1  ^  per  copy.  Get  that, 
too! 

Here  is  the  oniy  place 
for  a  canner  to  advertise:  The 
only  thing  that  reaches  and 
stays  with  the  buyers! 


Compiled  and  Published  by 


THE  CANNING  TRADE 


Baltimore,  Maryland 
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THE  MARKETS 

IN  LEADING  CANNED  FOODS  CENTERS 


WEEKLY  REVIEW 

Conventions  Hold  The  Spotlight — Buying  Increasing — Holders 
Able  And  Willing  To  Wait — Fruits  Figure  in  Christmas  Boxes — 
Intending  Advertisers  Must  Hurry 

ONVENTIONS — This  has  been  a  rather  hectic 
week,  what  with  the  Tri-State  Packers  meeting 
in  Philadelphia  for  two  days,  the  Ohio  Canners 
meeting  in  Columbus  on  December  11th  and  12th,  and 
the  New  York  State  canners  on  December  13th  and 
14th.  If  you  don’t  think  so  you  ought  to  join  the  forces 
of  the  Supply  Boys  and  try  to  “cover”  each  one  of 
these  Conventions.  It’s  different,  of  course,  with  the 
newspaper  boys,  who  don’t  have  to  pay  railroad  fares, 
hotel  bills,  nor  even  buy  a  new  toothbrush,  to  say  noth¬ 
ing  of  keeping  the  linotypes  and  presses  running  while 
they  are  away  “having  a  good  time  at  the  Conven¬ 
tions.”  Them’s  the  lucky  guys,  what? 

Next  week  we  will  have  plenty  to  tell  you  about 
those  Conventions. 

It  has  been  cold  weather  this  week,  stepping  up 
canned  foods  consumption  quite  materially,  and  freez¬ 
ing  out  a  lot  of  that  so-called  competition  from  raw 
fruits  and  vegetables.  Incidentally  at  the  set-functions 
of  the  Tri-State  meeting,  the  hotel  served  what  pur¬ 
ported  to  be  fresh  peas.  They  were  a  most  unnatural 
and  disgusting  green  in  color,  a  glossy  holly-green 
rather  than  a  “pea  green”;  were  large  in  size  and 
badly  broken,  presenting  a  mushy  appearance,  with 
not  a  trace  of  pea-flavor  about  them.  We  were  told 
they  were  frozen  peas,  cooked  in  copper  kettles  with 
soda  added  to  enhance  the  color !  We  are  not  criticiz¬ 
ing  them  for  the  purpose  of  pointing  out  these  glaring 
defects,  but  think  of  the  “nerve”  of  a  hotel  serving 
such  a  mess  to  canners  of  fine  peas!  They  were  at 
first  eaten  as  a  novelty  and  test — and  then  let  alone 
and  laughed  at.  There  is  no  competition  with  canned 
peas  there ! 

This  wintery  weather  has  covered  the  south  and 
besides  damaging  winter  crops  of  vegetables  may  have 
hurt  grapefruit.  There  were  some  cold  spots  in  those 
regions. 

This  market,  as  others,  has  witnessed  with  interest 
the  steadily  increasing  number  of  “filling-in”  orders 
for  all  sorts  of  canned  foods.  They  take  this  to  mean 
that  stocks  are  working  down  rapidly,  and  conse¬ 
quently  that  heavy  buying  seems  more  certain  than 
ever  with  the  turn  of  the  year  or  shortly  after. 


After  patiently  waiting  for  the  usual  end-of-Decem- 
ber  break  in  canned  foods  prices,  jobbers  have  sud¬ 
denly  awakened  to  the  real  reason  why  this  break  is 
not  happening:  the  holding  canners  are  not  weighted 
down  with  bank  loans,  and  so  the  banks  cannot  crack 
down  on  them  to  get  the  usual  loans  cleaned  up,  or  se¬ 
verely  reduced,  before  the  end  of  the  year,  as  they 
have  been  accustomed  to  do  in  the  past.  The  holders 
are  sitting  pretty,  holding  their  own  collateral.  That 
is  why  canned  foods  prices  are  holding  steady  and  why 
any  changes  will  be  in  an  upward  direction.  Of  course 
not  every  one  of  the  canners  escaped  this  fatal  net; 
but  the  few  that  were  caught  have  not  affected  the  rest 
of  the  market.  These  few  are  causing  the  little  weak¬ 
nesses  here  and  there. 

There  has  been  a  rumor  going  the  rounds  that  fu¬ 
tures  are  being  traded  in.  It  cannot  be  said  that  this 
is  entirely  untrue,  because  many  of  the  old  houses 
have  accepted  the  business  of  their  regular  customers 
— always  well  above  the  regular  market  levels — be¬ 
cause  the  buyers  want  these  particular  packs  and 
know  that  they  will  get  what  they  want.  In  fact  we 
have  heard  that  some  canners  are  entirely  sold  up  for 
their  1935  packs  1  That’s  reputation  for  you — if  they 
have  not  been  sold  for  jobbers’  labels.  If  they  have 
been,  then  the  “Superintendent  of  the  jobber’s  can¬ 
ning  department”  has  merely  been  re-hired  at  his  for¬ 
mer  good  salary.  That  is  all  selling  for  jobber’s  labels 
means.  But  so  far ’as  futures  having  opened  in  the 
customary  way,  they  have  not.  And  don’t  you  open 
them  until  you  learn  some  very  important  points  we 
will  explain  next  week.  When  you  know  them  you 
may  be  saved  from  selling  futures  below  cost. 

FRUITS — We  promised  to  give  canned  fruits  the 
right  of  way  this  week,  but  these  other  matters  have 
butted  in,  and  any  way  canned  fruit  prices  have  held 
steady  to  the  line,  and  what  is  more  important,  the 
growing  style  of  giving  foods  as  Christmas  gifts  is 
calling  heavily  upon  stocks  of  fine  canned  fruits.  They 
belong  in  all  such  boxes.  It  is  all  right  to  give  sub¬ 
stantial  foods  in  these  boxes,  but  Christmas  is  a  time 
of  sweets,  when  people  want  something  out  of  the  ordi¬ 
nary,  and  a  few  cans  of  any  of  the  fine  quality  canned 
fruits  will  bring  the  joy  everyone  wishes. 

It  may  be  noted  that  canned  apples  are  in  better 
demand  and  the  market  quite  firm.  Small  fruits  and 
all  the  list  of  Coast  fruits  are  firmly  held,  with  prom¬ 
ises  of  further  advances  due  to  the  cleaned  up  condi¬ 
tion.  There  has  been  a  tremendous  consumption  of 
canned  fruits  to  date,  so  that  stocks  have  been  depleted 
to  a  greater  extent  than  ever  before,  and  the  heavy 
consuming  winter  months,  just  now  beginning,  will 
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make  the  call  even  heavier.  Fruits  are  keeping  full 
pace  with  the  strong  position  of  canned  vegetables  and 
canned  fish ;  all  of  them  in  a  conspiracy  to  assure  every 
producer  and  handler  of  them  a  real  joyous  Christmas, 
and  a  new  year  with  brighter  prospects  than  ever  be¬ 
fore  faced. 

We  want  to  remind  machinery  and  supply  men, 
brokers  and  such  canners  as  wish  to  announce  their 
presence  at  the  Convention — the  number  of  the  room 
where  they  can  be  found  at  the  Convention — to  get  the 
copy  for  their  advertisement  in  the  Program  Issue 
of  The  Canning  Trade,  ready  and  in  our  hands  as 
quickly  as  possible.  Remember  this  Program  Issue 
(before  the  Convention)  will  be  dated  December  31st. 
Time  is  short,  and  all  will  want  to  be  included  in  the 
Program — on  the  billboards,  as  it  were — to  the  Big 
Show.  Orders  are  being  placed;  it  is  going  to  be  a 
record-breaking  Convention,  and  some  advertisers  will 
be  “sore”  when  they  see  the  big  advertising  displays 
of  competitors.  This  is  our  timely  warning. 

jt 

NEW  YORK  MARKET 

By  “NEW  YORK  STATER” 

Special  Correspor^dent  of  “The  Canning  Trade" 

Holders  Firm  Because  They  Have  No  Heavy  Bank  Borrowings 
To  Be  Forced — Buyers  Will  Be  Back  Soon — Salmon  Easing — 
Corn  Unchanged  —  Peas  Firm  —  Holiday  Demand  Including 
Canned  Fruits 

New  York,  December  13th,  1934. 

HE  SITUATION — Buyers  have  been  mildly  sur¬ 
prised  at  the  lack  of  cut-price  offerings  from  can¬ 
ners,  December  normally  witnessing  a  consider¬ 
able  volume  of  close-out  business  on  the  part  of  pack¬ 
ers  who  are  anxious  to  bolster  up  the  “black”  side  of 
their  annual  reports.  Some  light  on  this  lack  of  forced 
selling  is  shed  by  McGovern  &  McGovern  in  a  letter 
to  their  brokers,  which  says  in  part :  “In  seasons  past 
banks  have  urged  liquidation  in  December  in  order  to 
‘dress  up’  year-end  financial  statements.  This  year, 
however,  bankers’  attitudes  are  just  the  opposite  and 
the  financial  houses  are  still  hungry  for  warehouse 
receipt  collateral.” 

Insofar  as  the  spot  market  is  concerned,  there  is 
little  to  report,  with  trades  few  and  far  between,  and 
the  market  fairly  steady. 

THE  OUTLOOK — Canners  have  demonstrated  their 
financial  ability  to  carry  over  any  surplus  stocks  they 
may  have  into  the  new  year,  and  with  the  December 
hurdle  almost  cleared,  the  stage  would  appear  to  be 
set  for  a  resumption  of  the  rising  market  for  canned 
foods.  Reports  from  packers  indicate  that  some  mark¬ 
ups  are  in  prospect,  and  it  is  expected  that  buyers  will 
be  back  into  the  market  immediately  after  the  turn  of 
the  year,  “just  in  case.” 

SALMON  EASES — A  cut  of  5  cents  per  dozen  in 
the  f.  o.  b.  Coast  quotation  on  chum  salmon  was  the 
outstanding  price  revision  in  this  week’s  market.  The 
cut  brought  the  posted  price  down  to  90  cents  per 
dozen.  Other  grades,  all  f.  o.  b.  Coast,  are  quoted  as 


follows:  Alaska  sockeyes,  $1.70;  Puget  Sound  sock- 
eyes,  $1.75;  medium  reds,  $1.25;  ocean-caught  cohoes, 
$1.30;  Alaska  pinks,  $1;  all  for  No.  1  tall  tins.  Buying 
of  salmon  for  Coast  shipment  continues  dull. 

TOMATOES — The  general  market  has  held  steady 
at  the  previous  week’s  levels,  with  trading  routine  and 
of  hand-to-mouth  volume.  One  seller  was  offering 
prompt  shipment  standard  2s  at  66V2  cents  a  dozen, 
f.  o.  b.  cannery,  but  this  startling  concession  of  a  full 
cent  under  the  going  price  failed  to  excite  buyers. 
Indications  point  to  continued  firmness  in  Southern 
tomatoes,  assuming  that  the  canners  can  be  kept  in 
line,  with  a  possible  advance  during  the  first  quarter 
of  1935.  The  California  market  was  without  feature 
during  the  week,  with  quotations  unchanged  on  all 
sizes  and  grades. 

CORN — Corn  prices  were  unchanged  this  week  on 
both  standard  and  fancy  grades,  and  while  cannery 
stocks  are  generally  reported  to  be  small,  buyers  are 
not  making  additional  commitments  at  this  time.  Some 
interest,  however,  is  shown  on  No.  10s,  and  it  is  prob¬ 
able  that  sufficient  business  will  develop  on  this  size 
after  the  turn  of  the  year  to  clean  up  carry-over 
holdings. 

PEAS — Both  standards  and  fancies  are  holding  firm 
at  previous  price  levels.  Buyers  are  apparently  cov¬ 
ered  on  their  immediate  requirements,  and  are  inclined 
to  wait  the  market  out  before  making  any  additional 
purchases.  Packers,  however,  show  no  signs  of  ex¬ 
tending  any  price  concessions,  and  seem  to  feel  that 
market  conditions  justify  at  least  current  prices  on 
their  carry-over  holdings. 

CANNED  FRUITS — Jobbers  are  experiencing  the 
usual  increase  in  demand  incidental  to  the  holiday  sea¬ 
son,  and  stocks  are  reported  to  be  moving  into  consum¬ 
ing  channels  in  good  volume.  Distributors  in  most 
instances  were  adequately  covered  for  their  year-end 
requirements,  however,  and  additional  buying  for  can¬ 
nery  shipment  has  not  development  to  any  extent. 
Prices  are  firmly  held  on  the  Coast,  and  with  stocks 
of  dried  fruits  short  and  prices  showing  a  rising  ten¬ 
dency,  the  outlook  for  canned  fruits,  particularly  top 
grades,  is  developing  a  more  bullish  tint. 

SOAKED  PEAS — A  number  of  the  chain  stores  are 
beginning  to  feature  soaked  peas  as  “three  for  a  quar¬ 
ter”  sellers,  and  this  line  is  showing  indications  of  a 
definite  comeback,  due  to  the  relatively  high  prices  for 
fresh  canned  peas.  Packers  are  quoting  No.  2  tins  of 
soaked  peas  at  67^/2  cents  per  dozen,  Baltimore,  with 
offerings  at  21/4  cents  under  that  figure  reported  from 
some  country  canneries.  The  trade  in  general  has  not 
looked  with  favor  on  the  packing  of  dried  vegetables 
in  recent  years,  but  crop  conditions  this  year  have 
apparently  cleared  the  decks  for  a  come-back  for  this 
line,  temporarily,  at  least. 
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GRAPEFRUIT — New  pack  Florida  grapefruit  is 
coming  in  for  more  attention,  although  buyers  in  some 
instances  are  still  holding  off  the  market  pending 
further  packing  operations  and  possible  price  conces¬ 
sions.  This  year’s  crop  is  reported  to  be  large  and  of 
good  quality,  which  has  apparently  led  to  the  fear  on 
the  part  of  some  distributors  that  price  cuts  may  de¬ 
velop. 

CLOSES  STORES — Packers  and  brokers  selling  the 
James  Butler  Grocery  Company  received  something 
in  the  nature  of  a  shock  this  week  when  the  company 
closed  down  83  of  its  retail  stores  in  Greater  New 
York.  Butler  has  been  having  difficulties  with  the 
newly-formed  Grocery  Chain  Store  Executives  and 
Employees  Association,  and  it  is  possible  that  by  the 
time  these  lines  appear  in  print  the  company’s  em¬ 
ployees  may  be  on  strike  against  the  company.  At  a 
hearing  before  the  Regional  Labor  Board,  in  rebuttal 
of  the  union’s  charge  that  the  stores  had  been  shut 
down  in  retaliation  against  the  union,  counsel  for  the 
chain  brought  out  the  fact  that  the  units  had  been 
closed  because  they  were  being  operated  at  a  loss, 
and  disclosed  that  the  company  was  reorganizing  its 
retail  units,  with  a  view  of  a  greater  centralization  of 
sales  in  the  more  profitable  stores. 

PLANNING  FOR  CONVENTION— With  the  indus¬ 
try  conventions  in  Chicago  just  a  month  off,  prelimi¬ 
nary  indications  point  to  probably  the  largest  attend¬ 
ance  in  the  history  of  the  industry.  Canners,  brokers, 
and  wholesale  grocers  are  all  anxious  to  get  together 
to  compare  results  of  operations  under  NRA  and  to 
develop  constructive  suggestions  for  the  Administra¬ 
tion  for  use  in  connection  with  the  framing  of  new 
legislation  which  will  be  designed  to  carry  the  more 
beneficial  features  of  the  recovery  program  into  per¬ 
manent  legislation.  The  suggestion  of  Armin  W.  Riley, 
Administrator  of  Division  6,  that  food  codes  be  sim¬ 
plified  and  more  closely  integrated  to  make  for  more 
efficient  administration,  will  also  come  in  for  consid¬ 
erable  attention  at  the  Chicago  deliberations,  it  is 
believed. 

CHICAGO  MARKET 

By  “ILLINOIS” 

Special  Correspondent  of  "The  Canning  Trade” 

Good  Canned  Foods  Weather,  Plenty  of  Snow  and  Cold — 
Increasing  ‘Till-in  Orders”  Indicate  Early  Buying  —  Some 
Thoughts  For  Bean  Canners — Apples  Continue  Firm — ^Toma¬ 
toes  Quiet — Canners  Not  Anxious  to  Sell — Corn  Holdings  Up- 
Futures  Not  Considered 

Chicago,  Ill.,  December  13th,  1934. 

HE  WEATHER — The  entire  Mississippi  Valley  is 
under  a  blanket  of  a  foot  or  more  of  snow.  Chilly 
weather  also  prevails  with  temperature  ranging 
around  10  to  20  above  zero.  This  has  been  “the  pic¬ 
ture”  for  the  past  week.  It  is  good  canned  food 
weather.  Forecasters  say  that  the  balance  of  this 


month  will  give  this  section  of  the  country  more  snow 
and  continued  cold  weather,  that  we  have  in  store  a 
white  Christmas  is  assured. 

THE  MARKET — Canned  foods  continue  quiet  and 
no  one  is  expecting  much  action  the  balance  of  the 
year.  A  favorable  sign,  however,  was  an  increase 
during  the  past  few  days,  of  pick-up  orders,  orders 
from  those  jobbers  that  simply  had  to  fill  in  their 
lines.  The  general  volume,  however,  is  well  ahead  of 
that  of  last  year.  All  in  all,  a  feeling  of  confidence 
prevails. 

GREEN  AND  WAX  BEANS — Overheard  a  conver¬ 
sation  the  other  day  between  two  prominent  factors 
in  this  market  relative  to  whole  grades  of  Green  and 
Wax  Beans.  It  was  outlined  that  the  quantity  of 
whole  grades  packed  this  year  was  doubtless  not  any 
larger  than  for  the  past  season  or  two  but  that  even 
in  the  very  face  of  that,  the  whole  grades  simply  were 
not  selling.  It  was  also  stated  that  if  in  the  gathering 
of  statistics  the  cut  grades  could  be  kept  separate  from 
the  whole  grades  and  the  exact  quantities  of  the  two 
made  known,  it  might  help.  The  question  was  asked, 
are  whole  grades  suffering  in  consumer  demand?  Job¬ 
bers  do  not  seem  to  be  selling  the  same  quantities  as 
they  formerly  did.  Is  the  consumer  going  to  the  Fancy 
and  Choice  grades  of  Cut  Green  and  Cut  Wax  Beans? 
These  are  some  thoughts  that  the  Bean  Section  of  the 
National  Canners  Association  might  do  well  to  con¬ 
sider  at  the  coming  Convention  in  Chicago. 

APPLES — Here  is  a  market  that  has  remained  firm 
all  through  the  fall  and  early  winter  months.  No.  10 
Solid  pack  apples  in  the  Pacific  Northwest  cannot  be 
purchased  at  less  than  $3.35  to  $3.50,  f.  o.  b.  Coast. 
In  New  York  State,  Greenings  are  very  scarce.  A  few 
Baldwins  are  available  at  prices  ranging  from  $3.65 
up  f.  o.  b.  New  York  State  shipping  points.  The  gen¬ 
eral  impression  is  that  stocks  are  light  in  first-hands. 

PUMPKIN — A  belated  demand  has  been  noted  in 
this  item.  The  market  eased  off  during  November, 
and  now,  in  anticipation  of  the  Christmas  demand, 
there  is  a  broader  inquiry  with  a  hardening  of  values. 
No.  21/2  Select  Choice  Indiana  pumpkin  is  available 
only  in  a  limited  manner  at  prices  ranging  from  65c 
to  75c  f.  o.  b.  cannery. 

TOMATOES — Everything  is  quiet  along  the  tomato 
front.  Prices  are  unchanged.  Canners  are  not  anxious 
to  sell.  In  fact,  those  who  carry  a  few  spots  have 
about  made  up  their  minds  to  hold  for  another  month 
or  two  ere  even  attempting  to  sell.  No.  2  good  stand¬ 
ards  in  Indiana  are  difficult  to  obtain  at  less  than  85c 
to  871/^c,  shipping  point.  Some  No.  10  tins  whole 
Standards  were  sold  during  the  past  week  at  $4.25, 
f.  o.  b.  Indiana. 

CORN — A  few  orders  continue  to  drift  in,  covering 
in  the  most  part  No.  2  Standards  at  $1.00  to  $1.05 
f.  o.  b.  middlewestern  factories.  Whole  grain  corn  in 
both  Golden  Bantam  and  White  is  conspicuous  by  its 
absence  with  practically  none  available  at  any  price. 
With  the  consumer  demand  rapidly  changing  from 
cream  style  to  whole  grain,  canners  generally  should 
arrange  for  a  larger  production  of  the  latter  in  1935, 
but  in  so  doing  should  always  keep  in  mind  that  it  is  a 
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strictly  quality  packing  and  that  there  is  really  little 
or  no  place  for  whole  grain  corn  that  grades  a  stand¬ 
ard  or  choice.  One  also  hears  that  corn  seed  is  very 
scarce  and  high,  with  some  asking  30c  per  pound  for 
the  regular  Stowell  Evergreen, 

PEAS — Those  canners  who  were  going  to  pack  from 
the  early  crops  down  around  the  Rio  Grande  are  not 
faring  so  well,  so  reports  have  it.  In  a  way  that  is 
to  be  regretted  for  pioneers  should  be  rewarded. 

The  market  rules  quiet  with  little  or  no  business 
passing.  Values  are  more  than  well  maintained. 

FUTURES — A  survey  of  this  market  shows  that  the 
Chicago  trade  have  not  been  approached  by  any  can¬ 
ners  with  1935  quotations.  One  buyer  said  that  a  Wis¬ 
consin  canner  had  asked  for  an  S.  A.  P.  order,  but  that 
no  prices  had  been  intimated.  All  were  a  unit  in  say¬ 
ing  that  it  would  be  a  waste  of  time  for  anyone  to  talk 
futures  now.  The  impression  is  that  there  is  ample 
opportunity  after  the  turn  of  the  year,  and  that  there 
will  be  no  big  hurry  to  rush  into  1935  contracts. 

GULF  STATES  MARKET 

By  “BAYOU” 

Special  Correspondent  of  "The  Canning  Trade** 

A  Few  Days  Canning  Shrimp— Using  Every  Chance  to  Add  to 
Production — Oyster  Canning  Moving  Slowly — ^The  Changing 
Oyster  Business 

Mobile,  Ala.,  December  13th,  1934. 

HRIMP — Shrimp  showed  up  in  small  quantities  in 
the  bay  and  Gulf  this  past  week  and  the  factories 
were  able  to  get  in  two  or  three  day’s  pack,  which 
is  good  considering  this  time  of  the  year  when  shrimp 
are  so  awfully  scarce.  There  is  nothing  to  look  for¬ 
ward  to  in  the  way  of  a  heavy  pack  this  month,  so  when 
the  canneries  get  two  or  three  days  run  in  a  week  now, 
it  is  all  that  they  can  look  for. 

The  weather  is  cold  this  week  and  it  is  generally  be¬ 
lieved  that  shrimp  bury  themselves  in  the  mud  during 
cold  spells  of  weather,  so  production  at  this  time  of 
the  year  is  not  only  handicapped  by  the  bulk  of  the 
shrimp  migrating  to  other  localities,  but  the  cold 
weather  causes  the  few  remaining  ones  to  bury  them¬ 
selves  in  the  mud,  thus  making  it  a  double  handicap, 
and  no  wonder  packers  are  ready  to  quit  shrimp  can¬ 
ning  when  cold  weather  sets  in. 

This  year  the  canners  are  using  every  effort  to  ex¬ 
tend  the  shrimp  canning  operations  all  they  can,  be¬ 
cause  they  feel  that  there  has  not  been  enough  shrimp 
canned  this  year  to  tide  the  market  over  until  next 
Fall,  even  with  a  normal  consumption. 

There  were  a  few  large  shrimp  caught  in  the  Gulf 
this  past  week,  but  those  in  the  bay  for  the  most  part 
were  small  and  medium  size. 

The  price  of  canned  shrimp  is  $1.10  per  dozen  for 
No.  1  small,  $1.15  per  dozen  for  No.  1  medium,  and 
$1.20  per  dozen  for  No.  1  large,  f.  o.  b.  cannery. 

OYSTERS — The  thermometer  took  a  dip  to  24  de¬ 
grees  the  first  of  this  week  and  the  weather  was  clear. 


which  made  it  ideal  for  the  sale  of  oysters,  but  not  so 
good  for  production,  because  it  was  blowing  too  hard 
for  the  oysters  tongers  to  work  in  the  deep  reefs,  and 
it  has  slowed  down  production.  However,  cold  weather 
does  not  last  very  long  in  this  section  and  it  is  expected 
that  production  will  go  back  to  normal  by  the  last  of 
the  week. 

Dredging  has  been  less  interferred  with  than  tong- 
ing  during  the  cold  spell,  because  it  is  much  easier  to 
dredge  oysters  than  to  tong  them.  Dredging  has  re¬ 
duced  labor  to  a  minimum  in  harvesting  oysters,  and 
while  the  hardships  of  the  profession  have  not  been 
done  away  with,  yet  when  we  look  back  to  the  days  of 
sail  boats  and  crude  equipment,  things  are  much  easier 
for  the  oystermen  and  fishermen  than  it  was  then, 
so  it  may  be  seen  that  the  fisheries  industry  did  not  sit 
still  and  mark  time,  but  it  has  fairly  well  kept  abreast 
of  improved  working  conditions. 

The  uncertainty  of  the  sail  has  been  replaced  by  the 
motor  power  and  in  olden  times  many  have  been  the 
days  when  the  market  lay  bare  of  sea  foods,  because 
the  sail  boats  with  their  cargo  could  not  buck  up 
against  the  head  winds  or  else  it  was  calm  and  no  wind 
at  all  for  the  boats  to  sail.  But  now  with  the  improved 
types  of  motor,  the  calm  weather  problem  is  entirely 
overcome  and  the  head  wind  handicap  has  been  reduced 
to  a  minimum,  therefore  the  motor  has  greatly  revolu¬ 
tionized  navigation  and  transportation. 

Then  came  the  good  roads  and  the  truck  which  has 
enabled  the  inland  markets  to  get  their  sea  food  by 
truck  from  the  nearest  source  of  supply  in  very  quick 
time.  Now,  instead  of  the  boats  taking  their  catches 
thirty  or  fifty  miles  to  a  railroad  point  and  shipping 
them  by  rail,  the  boats  simply  put  in  at  the  nearest 
point  accessible  to  a  good  road  and  they  have  their 
product  hauled  by  truck  to  market,  which  each  year 
threatens  to  put  the  express  companies  out  of  business. 
Here  in  Mobile,  where  in  former  years  there  were 
fifty  or  sixty  oyster  boats  running  to  this  market  each 
week,  there  are  not  five  today,  and  the  oysters  are  all 
shucked  and  brought  opened  to  market  by  truck  each 
day  and  a  portion  of  them  that  were  formerly  shipped 
by  rail  out  of  Mobile  are  now  taken  directly  by  truck 
to  the  interior  markets  from  Heron  Bay,  Bayou  La 
Batre  and  Coden,  so  methods  of  transportation  have 
taken  a  big  change. 

So  far,  this  trucking  proposition  has  been  an  un¬ 
profitable  one,  but  there  must  be  something  enticing 
or  fascinating  about  the  business  that  as  fast  as  one 
truckman  drops  out  another  one  takes  his  place,  and 
not  only  the  truckmen  that  engaged  in  the  business 
have  gone  broke,  but  those  producers  that  have  sold 
them  have  also  lost  money  with  bad  checks  and  un¬ 
redeemed  promises  to  pay,  in  other  words,  they  were 
left  holding  the  bag. 

The  demand  for  cove  oysters  is  good  and  the  season 
opened  under  ideal  conditions. 

The  price  of  cove  oysters  is  $1.05  per  dozen  for  five 
ounce  and  $2.10  per  dozen  for  ten  ounce,  f.  o.  b. 
cannery. 
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CALIFORNIA  MARKET 

By “BERKELEY” 

Special  Correspondent  of  ‘*The  Camning  Trade” 

Farm  Products  Prices  Up  25  Per  Cent  Over  Last  Year — Fall 
Spinach  Prices  Out — Pineapple  Pack  Estimate  at  9,000,000 
Cases — Frost  Ends  Tomato  Pack. 

San  Francisco,  Calif.,  December  13th,  1934. 

PRICES  of  California  farm  products  were  25  per 
cent  higher  in  October  than  they  were  at  a  cor¬ 
responding  period  in  1933,  according  to  an  an¬ 
nouncement  by  Dr.  N.  Gregory  Silvermaster,  SERA 
research  director.  The  report  was  based  on  statistics 
compiled  by  Dr.  R.  J.  Stover,  University  of  Cali¬ 
fornia,  on  average  annual  farm  prices  in  the  State. 
This  year’s  agricultural  income  was  estimated  at 
$434,065,000  as  against  $402,395,000  in  October,  1933. 
Growers  of  fruits  used  for  canning  received  much 
higher  prices  this  year,  cling  peaches  and  apricots 
having  recorded  substantial  gains. 

SPINACH — Now  that  the  packing  of  late  fall 
spinach  is  well  under  way,  prices  on  the  new  pack 
are  making  an  appearance.  These,  of  course,  run 
a  little  below  quotations  on  spring  pack  goods,  since 
the  quality  is  not  considered  as  high.  The  newly 
named  prices  range  from  $1  to  $1.10  for  No.  2i/^s, 
according  to  packer,  with  No.  10s  quoted  from  $3.25 
to  $3.50,  and  other  sizes  in  proportion.  Spring  pack 
goods  are  in  light  supply,  enabling  packers  of  the 
fall  product  to  name  prices  within  easy  reach  of  the 
former  and  still  do  business.  Spinach  came  in  for 
considerable  attention  at  the  vegetable  cutting  bee 
held  recently  by  members  of  the  Canners  League  of 
California,  and  the  spring  pack  was  voted  the  best 
ever  made.  The  product  was  of  fine  color  and  re- 
fiected  extra  care  in  packing,  there  being  but  few  ob¬ 
jectionable  stems  in  evidence. 

ROUTINE  MOVEMENT — ^While  the  movement  of 
canned  fruits  is  rather  limited  there  is  a  little  busi¬ 
ness  being  booked  all  the  time  from  operators  who 
have  insisted  on  playing  safe  and  who  buy  for  but  a 
short  period  in  advance  of  actual  requirements. 
These  buyers  have  missed  some  good  profits  but  prob¬ 
ably  have  missed  no  sleep.  Canners  note  that  pears 
have  been  coming  in  for  special  attention  of  late,  de¬ 
spite  the  fact  that  the  pack  was  larger  than  expected, 
with  a  good-size  holdover.  So  many  other  fruits  are 
in  light  supply  that  wholesalers  and  retailers  are  put¬ 
ting  special  sales  efforts  behind  pears  and  are  getting 
results. 

PINEAPPLE — No  word  has  come  from  the  Ha¬ 
waiian  Islands  as  to  the  size  of  the  pineapple  pack, 
but  estimates  place  this  in  the  neighborhood  of 
9,000,000  cases.  The  industry  has  the  necessary  ma¬ 
chinery  to  curtail  the  output  but  did  not  set  a  defi¬ 
nite  pack  quota  in  advance.  Conditions  in  the  canned 
fruit  market  improved  steadily  from  May  on  and 
heavy  sales  of  pineapple  encouraged  packers  to  put 
up  much  more  fruit  than  tentatively  suggested  in 
the  spring.  While  there  is  a  peak  season  on  pine¬ 


apple,  the  fruit  can  be  packed  every  month  in  the 
year  and  advantage  has  been  taken  of  this  fact  to 
bolster  up  the  output  of  items  on  which  a  shortage 
has  developed.  Price  lists  have  remained  almost 
without  change  for  several  months,  but  the  trade  is 
rather  expecting  a  revised  list  shortly,  with  advances 
on  some  items. 

TOMATOES — Tomato  packing  has  definitely  come 
to  an  end  in  California,  with  frosts  and  rain  in  the 
southern  part  of  the  State  bringing  operations  there 
to  a  close.  Buyers  apparently  have  their  needs  fairly 
well  covered,  as  little  business  is  being  booked  from 
first  hands.  Prices  are  without  change,  with  No.  2y-) 
Standards  quoted  generally  at  $1.10  and  No.  2y> 
Solid  Pack  at  $1.45.  The  sample  cutting  held  re¬ 
cently  under  the  auspices  of  the  Canners  League  of 
California  brought  out  the  fact  that  Standards  were 
of  better  quality  than  a  year  ago,  while  Solid  Pack 
showed  more  of  a  variation  than  usual.  This  prob¬ 
ably  explains  why  some  packers  have  named  prices 
showing  less  than  the  usual  spread  between  the  two 
grades. 

SALMON — The  salmon  fishing  season  in  the  Se¬ 
attle  district  came  to  an  end  recently  by  order  of  the 
State  Fish  Commission,  and  a  better  year  is  reported 
than  in  1933.  An  even  better  showing  is  expected 
next  year,  owing  to  the  abolishment  of  traps.  Can¬ 
ners  are  not  as  enthusiastic  over  the  outlook  as  are 
the  fishermen,  predicting  a  curtailment  in  the  pack 
and  higher  prices  to  the  consumer. 

Canned  Irish  potatoes  have  made  their  appearance 
in  the  market,  a  pack  of  10,000  cases  having  been 
made  last  season  by  the  Royal  Canning  Company,  of 
Ogden,  Utah.  The  new  product  is  offered  in  two 
forms,  new  potatoes  and  diced  potatoes,  both  in  No.  2 
cans  and  ready  for  use. 

A  SPECIAL  MEETING  of  stockholders  of  the 
Haiku  Pineapple  Company,  Ltd.,  is  to  be  held  at  Haiku, 
Island  of  Maui,  on  January  10th,  to  consider  the  sale 
of  its  properties  to  the  Hawaiian  Pineapple  Company, 
Ltd.  A  few  changes  have  been  made  in  the  original 
plan,  the  principal  one  being  that  the  selling  company 
will  receive  in  part  60,000  shares  of  the  Hawaiian 
Pineapple  Company  instead  of  the  90,000  shares  of 
Pineapple  Holding  Company.  A  provision  of  the  agree¬ 
ment  makes  it  necessary  for  the  Haiku  Company  to 
change  its  name,  and  it  will  be  known  as  the  Island 
Pineapple  Company,  Ltd.  A  small  office  will  be  main¬ 
tained  and  the  directors  will  manage  the  60,000  shares 
of  Hawaiian  Pineapple  stock. 

OSCAR  HOFFMAN,  San  Francisco,  California,  has 
been  made  manager  of  the  California  Olive  Associa¬ 
tion,  while  Mrs.  H.  Lindrose  has  been  made  secretary. 
Mrs.  Lindrose  was  formerly  assistant  to  J.  J.  Hoey, 
who  resigned  as  secretary  some  time  ago. 

D.  D.  PEEBLES,  president  of  the  Western  Conden¬ 
sing  Company,  sailed  from  San  Francisco  for  Honolulu 
early  in  December,  to  look  into  some  experiments  to¬ 
ward  condensing  pineapple  juice.  His  company  is 
working  with  Libby,  McNeill  &  Libby  on  the  project. 
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NEW  CULTURAL  PRACTICES  FOR  VEGETABLES 

{Continued  ftom  page  1 8) 

Chupp,  professor  of  plant  pathology  at  Cornell  Univer¬ 
sity,  Ithaca,  New  York,  gave  many  recent  disease  con¬ 
trol  measures  of  value. 

Fresh  red  copper  oxide  has  been  used  very  success¬ 
fully  during  the  past  year  for  the  control  of  damping 
off  diseases  of  spinach,  beans,  peas,  beets,  carrots  and 
a  few  other  vegetables.  This  fungicide  is  almost  in¬ 
soluble  and  harmless  to  most  seeds.  Furthermore  it 
has  great  adhesive  properties  and  can  be  easily  applied 
by  shaking  a  rounded  teaspoonful  with  each  pound  of 
seed.  Seed  so  treated  often  produces  double  the  yields 
of  seed  not  so  treated. 

The  sulful  nebulator  has  been  used  successfully  to 
control  several  diseases  of  greenhouse  crops,  i.  e.,  mold 
of  tomatoes  and  black  spot  of  roses. 

Recently  it  has  been  found  that  spinach  blight  is 
caused  by  the  common  cucumber  mosaic  virus.  In  the 
northern  states  this  cucumber  mosaic  virus  causes  cel¬ 
ery  mosaic  but  in  the  southern  states  there  is  a  special 
celery  virus  No.  1  that  is  much  more  toxic. 

Dr.  Chupp  emphasized  the  importance  of  correlating 
cultural  practices  with  disease  control  methods.  For 
one  illustration  he  stated  that  muskmelons  grown  on 
acid  soils  near  the  lake  shore  in  New  York  have  mottled 
foliage  and  insipid  fruits. 

Dr.  L.  Caesar,  Provincial  Entomologist,  Guelph, 
Canada,  enumerated  several  new  insecticides  which 
can  and  should  be  used  in  place  of  lead  and  arsenicols. 
Among  the  most  promising  are  derris,  pyrethrum  and 
barium  fluosilicate.  Mr.  Caesar  also  outlined  methods 
which  growers  should  follow  in  combating  insects. 

Professor  I.  C.  Hoffman  of  the  Ohio  Agricultural  Ex¬ 
periment  Station,  Wooster,  Ohio,  described  the  appear¬ 
ance  of  plants  that  are  starving  for  the  various  fertil¬ 
izing  elements.  Only  a  very  brief  summary  can  be 
given  here: — Nitrogen  starved  plants  cease  to  grow, 
the  leaves  are  light  green  to  yellowish  in  color  and 
the  blossom  ends  of  cucumber  fruits  become  pointed. 

Plants  starving  for  phosphorus  are  stunted  but  dark 
green  in  color.  The  fruits  are  often  small. 

Plants  starved  for  potassium  are  susceptible  to  dis¬ 
ease,  the  leaves  scorch  and  bronze  at  the  edges  and  are 
often  crinkled.  Tomato  fruits  are  flat  sided,  have  thin 


walls,  light  in  weight,  and  often  ripen  unevenly.  Cu¬ 
cumber  fruits  fail  to  develop  at  the  stem  end.  Profes¬ 
sor  Hoffman  also  describes  calcium,  magnesium  and 
manganese  plant  starvation  symptoms. 

This  brief  abstract  concerning  up-to-date  cultural 
practices  is  taken  from  the  report  of  the  proceedings 
of  the  twenty-sixth  annual  convention  of  the  Vegetable 
Growers  Association  of  America,  for  the  benefit  of 
associate  members  and  their  friends  who  do  not  belong 
as  individual  members  and  hence  do  not  get  the  de¬ 
tailed  report.  The  detailed  report  may  be  purchased 
of  H.  D.  Brown,  Secretary  of  the  Vegetable  Growers 
Association  of  America,  Worthington,  Ohio,  for  one 
dollar  per  copy. 

*  j* 


CANNERS’  CONVENTIONS 

NOTE — Secretaries  will  help  their  meetings  and 
render  a  real  service  to  all  interested  by  keeping  this 
column  well  and  accurately  posted.  Send  full  informa¬ 
tion  as  to  date  and  place  of  meetings. 


DECEMBER  17,  1934 — Maine  Canners  at  Eastland 
Hotel,  Portland,  Me. 

JANUARY  3-4,  1935 — Ozark  Canners,  Metropolitan 
Hotel,  Springfield,  Mo.  Annual. 

JANUARY  3-4-5,  1935 — Northwestern  Canners  at 
Portland,  Oreg. 

JANUARY  13-18,  1935 — National  Canners,  National 
Brokers,  Canning  Machinery  and  Supplies,  Hotel 
Stevens,  Chicago.  Machinery  Show. 

FEBRUARY  19-20,  1935 — Virginia  Canners  at  Hotel 
Roanoke,  Virginia.  Annual. 


YOU  Have  it  at  your  finger  tips 

for  its  all  in  the 

1934  ALMANAC 

use  yours  for  all  canning  data 


QUALITY  SEED  PEAS 

Canners  Varieties  Exclusively 

Quality  is  to  seeds  what  character  is  to  an  individual.  Our  seed 
peas  possess  the  dependability  that  follows  careful  breeding. 

Gallatin  Valley  Seed  Company 

BOZEMAN,  MONTANA 
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CANNED  FOOD  PRICES 


Prices  given  represent  the  lowest  figure  generally  quoted  for  lots  of  wholesale  size,  usual  terms  f.  o.  b.  Baltimore  (unless 
otherwise  noted)  and  subject  to  the  customary  discount  for  cash.  Many  canners  get  higher  prices  for  their  goods;  some  few 
may  take  less  for  a  personal  reason,  but  these  prices  represent  the  general  market  at  this  date. 

Baltimore  iiKures  corrected  by  these  Brokers:  tThomas  J.  Meehan  &  Co.,  ‘Howard  E.  Jones  &  Co.,  §Harry  H.  Mahool  &  Co. 

New  York  prices  corrected  by  our  Special  Correspondent,  fin  column  headed  “N.  Y.”  indicates  f.  o.  b.  factory. 


Canned  Vegetables 

Balto. 

ASPARAGUS*  (California) 

White  Colossal,  No.  2^ . . 

Peeled,  No.  2% . 

Largie,  No.  2%...................................^^  ......~ 

Peeled.  No.  2% . 

Medium,  No.  2y% .  2.60 

Green  Mammoth,  No.  2,  round  cans  1.90 

Medium,  No.  2 . 

Larfre.  No.  2 . 

Tips,  White,  Mammoth,  No.  1  aq . . 

Small,  No.  1  sq .  . 

Green  Mammoth,  No.  1  sq..............  — .~. 

Small,  No.  1  sq . . — .  . — . 

BAKED  BEANSt 


Stringless  Stand.  Cut  Green,  No.  2 

Standard  Cut  Green,  No.  10. . 

Standard  Cut  Wax,  No.  2 . 

Standard  Cut  Wax,  No.  10 . . . 

Red  Kidney,  Standard,  No.  2.......... 

Standard.  No.  10 . - 


.70  t.72Vj 
3.86  t3.60 
.86  _ 


LIMA  BEANSt  (F.  O.  B.  Factory) 

No.  2  Tiny  Green . 

No.  10  . 

No.  2  Medium  Green . 

No.  10  . 

No.  2  Green  and  White . 

No.  10  . . . 

No.  2  Fresh  White . 

No.  10  . 

Soaked,  No.  2 . . 


.70  t.70 

8.60  tS.60 


1.46  tl.36 

7.00  _ 

1.20  tl.lO 

6.00  . 

.90  _ 

4.26  _ 

.86  t.76 

4.60  . . 


Baby,  No.  2 . 

Whole,  No.  2 . 

Whole,  No.  2 Mi- 
Whole,  No.  10.. 

Cut,  No.  2 . 

Cut,  No.  2yi . 

Cut,  No.  10 . 


1.40  tl.30 

1.00  _ 


CARROTS8 

Standard  Sliced,  No.  2 . 76 

Sliced.  No.  10 .  3.76 

Standard,  Diced,  No.  2 . 70 

Diced,  No.  10 .  3.36 


Golden  Bat.  tarn.  Fancy,  No.  2 . 

Extra  Standard,  No.  2..» . .  .._....  ........ 

Extra  Standard,  No.  10 . 

ShoepeK,  Fancy,  No.  2 .  1.36  ........ 

Extra  Standard,  No.  2 .  1.26  ........ 

Standard,  No.  2 . 1.16  ~...... 

Crushed,  Fancy,  No.  2 . .  ........ 

£!xtra  Standard,  No.  2 .  1.06  ........ 

Standard,  No.  2 .  1.00  tl.OO 

Standard,  No.  10 .  . . 

HOMINYt 

Standard  Split,  No.  2.  Tall . 60 

No.  2%  . 76  - 

No.  10  . 3.00  - 


MIXED  VEGETABLES^ 

Standard,  No.  2 . . 

No.  10  . . 

Fancy,  No.  2 . 

No.  10  . . . 

OKRA  AND  TOMATOES^ 

Standard,  No.  2 . — . 

No.  'lO  . 

PEAS8  (Baltimore  prices,  new  pack) 

No.  1  Petit  Pois . 

No.  2  Fancy  Sweets,  2s . 

No.  2  Fancy  Sweets,  3s . 

No.  2  Fancy  Sweets,  4s . 

No.  2  Fancy  Sweets,  68.. . 

No.  2  Std.  Sweets,  6s . 

No.  1  Early  June,  4s . 

No.  2  Std.  Alaskas,  Is . 

No.  2  Std.  Alaskas,  28 . 

No.  2  Std.  Alaskas,  3s . . . 

No.  2  Std.  Alaskas,  4s . 

No.  10  Std.  Alaskas,  28 . 

No.  10  Std.  Alaskas,  Ss . 

No.  10  Std.  Alaskas,  4s . 

PUMPKINt 

Standard,  No.  2Vi . . 

No.  3  . . . . 

No.  10  _ 


CANNED  VEGETABLES— Continued 

Balto.  N.Y, 

SAUER  KRAUT8 

Standard,  No.  2 .  ™.— 

No.  2%  .  1.00  tl.lB 

No.  8  . . . 

No.  10  .  3.06  t3.76 

SPINACHt 

Standard,  No.  2 . 90  ........ 

No.  2%  .  1.16  tl.l6 

No.  3  . 

No.  10  .  4.00  t3.75 

California,  f.  o.  b.  Coast* 

Standard.  No.  2M2 .  1.00  tl.l6 

Standard,  No.  10 .  3.26  t3.75 

SUCCOTASH8 

Standard  Green  Corn,  Dried  Limas, 

No.  2  . 

Standard  Green  Corn,  Fresh  Limas, 

No.  2  . . .  1.06 

(Triple)  No.  2  (with  tomatoes) . 

SWEET  POTATOES* 

Standard,  No.  2,  F.  O.  B.  Factory..  .65  . 

No.  2^k  . 85  t.90 

No.  3  . 96  1.00 

No.  10  .  3.00  t3.00 

TOMATOES* 

Extra  Standard,  No.  1 . 60  . 

F.  O.  B.  County . 67% . 

No.  2  . 90  . 

F.  O.  B.  County . 86  . 

No.  3  .  1.30  . 

F.  O.  B.  County .  1.26  . 

No.  10  .  4.26  . 

F.  O.  B.  County .  4.15  . 

Standard,  No.  1 . 50  t.60 

F.  O.  B.  County . 50  .47% 

No.  2  . 80  . 

F.  O.  B.  County . 77%  *-77%! 

No.  2%  .  1.10  . 

F.  O.  B.  County .  1.07% . 

No.  3  .  1.16  tl.l5 

P.  O.  B.  County .  1.16  . 

No.  10  . 8.86  . 

F.  O.  B.  County .  3.75  t3.65 

TOMATO  PUREE*  (F.  O.  B.  Factory) 

Standard,  No.  1  Whole  Stock . 56  . 

No.  10.  Whole  Stock .  4.00  . 

Standard.  No.  1  Trimmings . 

No.  10  Trimmings . 

TOMATO  JUICE* 

No.  1  . 

No.  10  .  t3.00 

TURNIP  GREENS* 

No.  2  . 76  . 

No.  2M2  .  1-06  . 

No.  10  .  3.76  . 


Canned  Fruits 


APPLES*  (F.  O.  B.  Factory) 

Maine,  No.  10 . 

Michigan,  No.  10 . 

New  York,  No.  10 . 

Pennsylvania,  No.  10,  water .  3.60 

Pa..  No.  8 . 

Pa.,  No.  10,  solid  pack .  3.90 

APRICOTS*  (California) 

Choice,  No.  2  Mi .  2.60 

Fancy,  No.  2% . 

BLACKBERRIES* 

Standard,  No.  2 . 

No.  3  . 

No.  10  water . 6.26 

No.  2.  Preserved........^...........-.......... 

No.  2,  in  Syrup . 

BLUEBERRIES* 

Maine,  No.  2 . 

No.  10  . 6.76 

CHERRIES* 

Standard  Red,  Water,  No.  2 . 

White  Syrup,  No.  2 . 

Extra  Preserved,  No.  2 . 

N.  Y.  Red  S.  Pitted,  No.  10 .  6.26 

California  Standard,  2% . 

Choice,  No.  2% . . 

Fancy,  No.  2% . 

GOOSEBERRIES* 

Standard  No.  2 . 

No.  10  .  . . 

GRAPE  FRUIT* 

8  oz . 

No.  2  . 

No.  6  . . . 

No.  1  Juice — . . . . . 

No.  2  Juice . . . — . — 

No.  6  Juiee~»..— ~ 


CANNED  FRUITS— Ck>ntinned 
Balto. 

PEARS* 

Standards.  Keifer  No.  2,  in  syrup....  1.0' 


California  Bartletts,  Standard  2%.. 

Fancy  . 

Choice  . 

Standard,  No.  10................„,i..........„„ 

PEACHES* 


Fancy.  No.  2%,  Y.  C . 

Extra  Sliced  Yellow,  No.  1  Tails.. 

Seconds,  Yellow,  No.  3 . . 

Pies,  Unpeeled,  No.  8 . 

Peeled,  No.  10,  Solid  Pack . 

PINEAPPLE* 


Sliced,  Standard,  No.  2%.. 

Sliced,  Extra,  No.  2 . . 

Sliced,  Standard,  No.  2 . 

Shredded,  Syrup,  No.  10.... 


Eastern  Pie,  Water,  No.  10.. 
Porto  Rico,  No.  10 . 


1.00 

5.00 

1.76 

*1.75 

*2.20 

2.00 

*1.96 

— 

*6.76 

1.85 

*1.66 

2.10 

*1.76 

*1.96 

*4.26 

2.26 

*1.80 

*1.70 

*1.50 

*1.45 

6.76 

*5.25 

RASPBERRIES* 

Black  Wsrter,  No.  2 . . 

Red,  Water,  No.  2 . 

Black,  Syrup,  No.  2 . 

Red,  Syrup,  No.  2 . 

Red,  Water,  No.  10 . 

STRAWBERRIES* 

Preserved,  No.  1 . 

Preserved,  No.  2 . 

Extra.  Preserved,  No.  1 . 

Extra,  Preserved,  No.  2 . 

Standard  Water,  No.  10..... 


FRUITS  FOR  SALAD* 

Fancy,  No.  2% .  2.40  *2.60 

No.  10s  .  9.00  *8.60 


Canned  Fish 


HERRING  ROE* 

16  oz..  Factory . „....„ 

No.  2,  17-oz.  cans.  Factory.......,..^......  _ _ 

No.  2,  19-oz.  cans.  Factory . . . .  . 

LOBSTER* 

Flats,  1-lb.  cases,  1  doz .  6.25 

%-lb.  cases,  1  doz .  3.25 

%-lb.  cases,  1  doz . 

OYSTERS* 

Standard,  4  oz . 1.00  . 

5  oz .  1.10  *1.10 

8  oz .  1.85  . 


Selects,  6  os.,......^.. 

SALMONS 


Flat,  No.  %.. 


Pink.  Flat.  No.  %. 


SHRIMPS 

Dry,  No.  1 . . . 

Wet,  No.  1,  Large . 

SARDINES  (Domestic),  per  case  S 


%  Oil,  Tomato,  Carton.. 


2.10 

*2.20 

1.67%*1.70 

*2.36 

1.42Mi*1.30 

1.55 

*1.60 

1.17%*1.10 

1.07%*1.00 

.80 

2.92M2*2.75 

1.86 

1.00 

*.90 

1.22Mj*1.25 

1.10 

*1.16 

1.10 

*1.20 

2.60 

*2.75 

2.90 

*3.20 

*3.60 

^25 

*3.45 

2.60 

*3.20 

%  Mustard,  keyless .  2.35  .. 

California  Oval,  No.  1,  24’s .  1.60  .. 

TUNA  FISHS  (California),  per  case 

White,  %8  _ _ 7.80  . 

White,  Is  . 13.66  ., 

Blue  Fin,  %s . .  4.85  .. 

Blue  Fin,  Is — —  .......  - 

Striped,  %s  .  3.37%., 

Striped,  %s  .  4.70  ., 

Striped,  Is  .  8.35  .. 

Yellow,  %s.  Fancy .  4.66  ., 

Yellows,  %s.  Fancy......,,,. .  7.30 

Yellow,  Is  _  18.66  - 
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General  Utility 
Filler 


For  Water,  Brine,  Syrups  and 
Tomato  Juice, 


Fills  any  size  of  Can — full  ©r  Topped  off. 

Tip  governs  Head  Space. 

Steam  Coil  keeps  liquid  hot. 

Automatic  Valves — flow  stops  when  cans  stop. 
Speed — any  number  of  Cans  Per  Minute. 

Dimensions:  34  ”  high  from  Conveyor  or  Disc. 
Width  and  Length  20  ”  . 

Drip  Pan  Catches  spill — Pump  returns  spill  to 
tank. 

Drip  Pan  and  Pump  extra — Have  to  be  made  to 
suit  Can  Conveyor. 

Float  Valve  Tank  &  Valves  of  Brass  or  Bronze. 
Fits  in  any  line. 

Will  give  good  Vacuum  if  liquid  is  filled  hot. 
Fool  Proof — Low  Cost — No  Upkeep. 

E.  J.  JUDGE 

Syrupers,  Clutches,  Timers, 

P.  O.  Box  238  Alameda,  Calif. 

Canadian  Agenta 

Csnnsrt  Machinery  Ltd.,  Simcoe,  Ont.  Can. 


INC  TRADE  December  17, 19Si 


SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor. 

Relax  your  mind — and  your  body.  You’ll  be  better  mentally, 
physically — and  financially. 

SEND  IN  YOUR  CONTRIBUTION. 

All  are  welcome. 


FAMILY  QUARRELS 

He  entered  the  solicitor’s  office  with  a  face  full  of 
trouble.  His  wife  had  left  home  the  previous  day,  and 
he  wanted  to  know  how  to  get  her  back. 

“What  happened  to  cause  her  to  go  ?  Come,  think !’’ 
prompted  the  solicitor,  as  the  husband  hesitated. 

“There  was  nothing  unusual,”  he  answered,  slowly. 
“But  as  I  was  wiping  the  porridge  from  my  hair — ” 

“The  porridge  from  your  hair?  How  on  earth — ” 

“She  threw  it.  I’ll  admit  I’d  thrown  a  cup  of  tea 
over  her ;  but,  then,  she  had  hit  me  over  the  head  with 
a  wet  dishrag.” 

“What  for? 

“Well,  I’d  pitched  her  hat  into  the  sink;  but  she’d 
locked  up  my  trousers  first!” 

“Locked  up  your  trousers?” 

“Ah,  I  see  now  why  she  cleared  out!”  and  the  hus¬ 
band’s  face  suddenly  beamed  with  the  light  of  dis¬ 
covery.  “It  was  me  throwing  that  photo  frame.  It 
wasn’t  sporting  of  me  to  throw  that  after  throwing  the 
dish.  It  was  her  turn.” 

♦  ♦  ♦ 

PAGE  EMILY  POST! 

A  lady  was  entertaining  the  small  son  of  her  married 
friend.  “Are  you  sure  you  can  cut  your  meat,  Marvin  ?” 
she  inquired  after  watching  him  a  moment.  “Oh,  yes, 
ma’am,”  he  replied  without  looking  up  from  his  plate. 
“We  often  have  it  as  tough  as  this  at  home.” 

*  *  * 

“Just  fancy,  grandma,”  said  the  girl;  “I  had  my 
second  flying  lesson  today,  and  it  won’t  be  long  before 
I’ll  be  able  to  take  you  to  the  country  in  my  airplane.” 

“You  won’t  do  anything  of  the  kind,”  said  her  grand¬ 
mother,  grimly.  “When  I  want  to  go  to  the  country. 
I’ll  go  by  train,  as  Providence  intended  us  to.” 

i|E  4c 

Grade  One  was  having  a  lesson  on  birds. 

After  some  discussion  the  fact  was  established  that 
birds  eat  fruit. 

One  little  girl,  however,  was  unconvinced. 

“But,  teacher,”  she  asked,  raising  her  hand,  “how 
can  birds  open  the  cans.” 

♦  4c  ♦ 

ONE  OF  THOSE  SILLY  HAZARDS 

“A  party  platform  is  a  mighty  important  considera¬ 
tion,”  said  one  statesman. 

“Yes,”  replied  the  other,  “a  party  platform  in  politics 
is  a  good  deal  like  a  bunker  in  golf.  The  rules  require 
it,  but  you  show  your  skill  in  avoiding  it.” 
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WHERE  TO  BUY 

-  the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 

Consult  the  advertisements  for  details. 


ADJUSTER,  for  Chain  Devices. 

Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Apple  ParinK  Machines.  See  Paring  Mach. 
Asparagus  Machinery. 

Baskets,  Picking. 

BEAN  SNIPPER.  Green  String. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

BEET  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Baskets,  Wire,  Scalding,  Pickling,  etc.  See  Can¬ 
nery  Supplies. 

BELTS,  Carrier,  Rnbber,  Wire,  Etc. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

La  Porte  Mat  and  Mfg.  Co.,  La  Porte,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Bean  Cleaners.  See  Clean  and  Grad.  Mach. 
Beans,  Dried.  See  Pea  and  Bean  Seed. 

BLANCHERS,  Vegetable  and  Fruit. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  111. 

Blowers,  Pressure.  See  Pumps. 


BOILERS  AND  ENGINES,  Steam. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

BOOKS,  on  Canning,  Formula.  Etc. 

A  Complete  Course  in  Canning. 

How  to  Buy  and  Sell  Canned  Foods. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  Industry. 

All  published  by  The  Canning  Trade,  Baltimore. 

Bottle  Caps.  See  Caps. 

Bottle  Cases,  Wood.  See  Boxes,  Crates. 
Bottle  Corking  Machines.  See  Bottlers  Mchy. 
Bottlers’  Machinery. 


BOX  (Corrugated)  SEALING  MACHINES. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Boxes,  Corrugated  Paper. 


BOXES,  Lug.  Field.  Metal. 
Berlin-Chapman  Co.,  Berlin,  Wis. 


BOXING  MACHINES. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore. 

Westminster  Mach.  Co.,  Westminster,  Md. 

BROKERS. 

Phillips  Sales  Co.,  Cambridge,  Md. 

Buckets  and  Pails,  Fiber.  See  Corr.  Paper 
Products. 

Buckets  and  Pails,  Metal.  See  Enameled  Buckets. 
Buckets,  Wood.  See  Cannery  Supplies. 

BURNERS.  Oil,  Gas  Gasoline,  Etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Can  Conveyors.  See  Conveyors  and  Carriers. 
Can  Fillers.  See  Filling  Machines. 

CAN  MAKERS’  MACHINERY. 

Cameron  Can  Mchy.  Co.,  Chicago. 

Can  Markers.  See  Stampers  ond  Markers. 


CAN  WASHING  MACHINES. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 


CANS.  Tin.  All  Kinds. 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Heekin  Can  Co.,  Cincinnati,  O. 

Metal  Package  Corp.,  New  York-Baltimore. 

Phelps  Can  Co.,  Baltimore. 

Phillips  Can  Co.,  Cambridge,  Md. 

CANNERY  SUPPLIES, 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  HI. 

Can  Stampers.  See  Stampers  and  Markers. 

CAPPING  MACHINES,  Soldering. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Capping  Steels,  Soldering.  See  Cannery  Sup. 
Cartons.  See  Corrugated  Paper  Products. 
Catsup  Machinery.  For  the  preparatory  work: 

see  Pulp  Mchy. ;  for  bottling :  see  Bot.  Mchy. 
Chain  Belt  Conveyors.  See  Conveyors. 

Chain  for  Elevating,  Conveying.  See  Conveyors. 
Checks,  Employers’  ’Time.  See  Stencils. 

Chutes,  Graviety,  Spiral.  See  Carriers. 

CLEANING  AND  GRADING  MACHY..  Fruit. 

Berlin-Chapman  Co.,  Berlin  Wis 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  III. 

Cleaning  and  Washing  Machines,  Bottle.  See 
Bottlers’  Machinery. 

Cleaning  Machines,  Can.  See  Can  Washers. 
CLOCKS.  Process  Time. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CLOSING  MACHINES,  Open  Top  Cans. 

Cameron  Can  Mchy.  Co..  Chicago,  III. 

Colls.  Copper.  See  Copjmr  Coils. 

Condensed  Milk  Canning  Machinery.  See  Milk 
Condensing  Machinery. 

CONVEYORS  AND  CARRIERS,  Cannera. 

Berlin-Charpman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

La  Porte  Mat  and  Mfg.  (jo..  La  Porte,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

COOKEIRS.  Continuous,  Agitating. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cookers,  Retort.  See  Kettles,  Process. 

COOLEIRS,  Continuous. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

COPPER  COILS,  for  Tanks. 

Berlin-Chapman  Co..  Berlin.  Wis. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Copper  Jacketed  Kettles.  See  Kettles,  Copper. 

CORN  COOKER-FILLERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CORN  CUTTERS. 

Berlin-Chsrpman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  111. 


CORN  HUSKERS  AND  SILKERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Com  Mixers  and  Agitators.  See  Cora  Cooker 
Fillers. 


CORN  SHAKERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis., 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Counters.  See  Can  Counters. 
Countershafts  See  Speed  Reg.  Devices. 
Corrugated  Fibre  Shipping  Cases. 

CRANES  AND  CARRYING  MACHINES. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston.  III. 


CRATES,  Iron  Process. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc,,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cutters,  Corn.  See  Corn  Cutters  . 

Cutters.  Kraut.  See  Kraut  Machinery. 
Cutters,  String  Bean.  See  String  Bean  Mchy 


CUTTERS,  Vegetable,  Mincemeat,  Etc. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore, 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


DECORATED  TIN  (or  Cans.  Caps.  Eir.i 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Dies.  Cim.  See  Can  Makers’  Mchy. 

Double  Seaming  Machines.  See  Closing  Mach. 
Employers’  Time  Checks.  See  Steii,  ,... 

ENAMELED  BUCKETS.  PAILS.  Kir. 

A.  K.  Robins  ft  Co..  Inc.,  Baltimore 
Sprague-Sells  Corp.,  Hoopeston,  HI. 

Engines,  Steam.  See  Boilers  and  Engines. 
Enamel-Lined  Kettles.  See  Tanks 


EVAPORATING  MACHINERY. 
Berlin-Chapman  Co.,  Berlin,  Wis. 


EXHAUST  BOXES. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Btflin-Chapman  Co..  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  III. 

Factory  Stools.  See  Stools. 

Factory  Supplies.  See  Cannery  Supplies. 


FACTORY  TRUCKS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


FIBRE  CONTAINERS  for  Food  (not  heraetle- 
ally  sealed). 

American  Csm  Co..  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Fillers  and  Cookers.  See  Cora  Cooker-Fillers. 
Filling  Machines,  Bottles.  See  Bottlers’  Mchy. 


FILLING  MACHINES.  Cam. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Oo.,  Berlin.  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Odarburg,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Filling  Machine,  Syrup.  See  Syruping  Maeh. 
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WHERE  TO  BUY  —  Continued 


riNISHING  MACHINES,  Cmtonp,  Etc.  . 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague>Sells  Corp.,  Hoopeston,  Ill. 

GENERAL  AGENTS  for  Machinery  Mfra. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Generators,  Electric.  See  Motors. 

GLASS-LINED  TANKS. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Governors,  Steam.  See  Power  Plant  Equipment. 
Hoisting  and  Carrying  Machines.  See  Cranes. 

HYDRAULIC  CONVEYING  EQUIPMENT. 

Scott  Viner  Co.,  Columbus,  Ohio. 

INSURANCE,  Canners. 

Canners’  Exchange,  Lansing  B.  Warner,  Chicago. 
Jacketed  Kettles.  See  Kettles,  Copper. 

JACKETED  PANS,  Steam. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KETTLEiS,  Copper,  Plain  or  Jacketed. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Bprague-Sells  Corp.,  Hoopeston,  III. 

Kettles,  Enameled.  See  Tanks,  Glass-Lined. 


KETTLES.  Process. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  III. 

KNIVES.  Miscellaneous. 

A-  K.  Robins  &  Co..  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KRAUT  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis, 

A.  K.  Robins  &  Co.,  Inc..  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KRAUT  MACHINERY. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis 
A.  K.  Robins  &  Co..  Inc.,  Baltimore. 


LABELING  MACHINES. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore.' 

Sprague-Sells  Corp.,  Hoopeston,  ill. 

Westminster  Mach.  Co.,  Westminster.  Mo 

LABEL  MANUFACTURERS. 

Gamse  Litho  Co.,  Baltimore,  Md. 

R.  J.  Kittredge  &  Co..  Chicago. 

National  Color  Printing  Co.,  Baltimore,  Mo 
Simpson  &  Doeller  Co.,  Baltimore. 

MILK  CONDENSING  AND  CANNING  MCHY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  iL  Robins  &  Co.,  Inc.,  Baltimore. 

OYSTER  CANNERS’  MACHINERY. 

Berlin-Chapman  Co..  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PASTE,  CANNERS’. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

PEA  HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  V 
F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore. 

A,  K.  Robins  &  Co.,  Inc.,  Baltimore. 

PEA  AND  BEAN  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago. 

Kro-  Seed  •'hicac'n 

Washburn-Wilson  Seed  Co..  Moscow,  Idaho. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 


PEA  CANNERS’  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore.  • 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PEA  VINE  FEEDERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

A.  K.  Robins  &  Co..  Inc..  Baltimore. 

Scott  Viner  Co.,  Columbus,  Ohio. 

PEELING  KNIVES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Peach  and  Cherry  Pitters.  See  Fruit  PitUn. 

PEELING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PINEAPPLE  MACHINERY. 

A.  K.  Robins  &  Co.,  Inc..'Haltimore. 

Sprague-Sells  Corp.,  Hoopeston,  111. 

Platform  and  Wagon  Scales.  See  Scales. 

PRESERVERS*  MACHINERY. 

A  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  III. 

PULP  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston.  Ill. 

PUMPS.  Air,  Water.  Brine.  Syrup. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Retort  Crates.  See  Kettles.  Process. 

SEALING  MACHINES.  Box. 

A  K.  Robins  &  Co..  Inc..  Baltimore. 

SCALDERS,  Tomato.  Etc. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Scalding  and  Picking  Baskets.  See  Baskets. 
Sealing  Machines,  Bottles.  See  Bottlers’  Mchy. 

SEEDS.  Canners’,  All  Varieties. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Coaa. 
Gallatin  Valle>  Seed  Co..  Itozemnn,  Mont 
D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago. 

It  Seed  Co  Chicago 
Washburn-Wilson  Seed  Co..  Moscow,  Idaho. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 

SHEET  METAL  WORKING  MACHINERY. 
Cameron  Can  Mchy.  Co..  Chicago.  Ill 
SEIVES  AND  SCREENS. 

A.  K.  Robins  &  Co..  Inc..  Baltimore 
STIRRERS  FOR  KETTLES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Sprague-Sells  Corp..  Hoopeston.  III. 

SILKING  MACHINES, 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co..  Inc..  Baltimore 
Sprague-Sells  Corp..  Hoopeston,  Ill. 

Sorters,  Peas.  See  Cleaning  and  Grading  Mchy. 

SPEED  REGULATING  DEVICES  (for  Machines, 
Belt  Drives,  etc.) 

Berlin-Chapman  Co.,  Berlin,  Wis 

E.  J.  Jud-  e  Alameda.  Cal. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 


Stampers  and  Markers. 

STENCILS,  Marking  Pots  and  Brushes,  Brasa 
Checks,  Rubber  and  Steel  Pipe,  Burning 
Brands,  Etc. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Steam  Jacketed  Kettles.  See  Kettles. 

Steam  Retorts.  See  Kettles,  Process. 

STRING  BEAN  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston.  Ill. 

SYRUPING  MACHINES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

E.  J.  Judge,  Alameda,  Calif. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Tables,  Pickling.  See  Canners’  Machinery. 

TANKS.  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston.  Ill. 

TANKS.  Glass  Lined,  Steel. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TANKS.  Wooden. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  HI. 

TOMATO  CANNING  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TOMATO  JUICE  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  111. 


TOMATO  PEELING  MACHINE. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

TOMATO  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
D.  Landreth  Seed  Co.,  Bristol,  Pa, 

Leonard  Seed  Co..  Chicago. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 

TOMATO  WASHERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Variable  Speed  Countershafts.  See  Speed  Reg. 

VEGETABLE  CUTTERS. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

VINERS  AND  HULLERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore, 

Scott  Viner  Co.,  Columbus,  O. 

Warehousing  and  Financing. 

Washers,  Bottles.  See  Bottlers’  Machinery. 

WASHERS,  Can  and  Jar. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wla. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

WASHERS,  Fruit,  Vegetables. 

Ayars  Machine  Co.,  Salen^  N.  J. 

Berlin-Chapman  Co..  Berlin.  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  III. 


PEA  VINERS  and  BEAN  SNIPPERS 
SHOULD  BE  CHECKED  NOW 

Be  ready  for  next  season.  Check  your  repair  and  replacement  parts 
for  Chisholm-Ryder  Pea  Viners  and  Bean  Snippers  during  the  idle 
season.  In  this  way  you  can  secure  the  benefit  of  present  prices  and 
be  ready  for  next  season^s  activities. 

Send  today  for  the  new  Price  List  "T”  covering 
all  repair  parts  for  Chishoinn-Ryder  machines. 

CHISHOLM-RYDER  CO.,  INC.,  Niajara  Falls,  N.  y. 

A.  K.  ROBINS  &  CO..  Inc.  CHISHOLM-RYDER  SALES  CORP  JAS.  Q.  LEAVITT  &  CO. 
Baltimore.  Md  Columbus.  Wis.  Ogden.  Utah 
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The  Wilt  Resistant  Perfection 


Day*  from  Planting 
to  Canning  Stage 


Asgrow  Alaska 
Wisconsin  Early  Sweet 

Premium  Gem 
Green  Admiral 
Yellow  Admiral 
Resistant  Perfection 

Senator 

Alderman 

Prince  of  Wales 

Profusion 

Yorkshire  Hero 

Everbearing 

Stratagem 


The  latest  major  addition  to  the  list  of 
completely  resistant  varieties  of  peas  is  the 
Resistant  Perfection.  Bred  and  developed 
through  its  earliest  stages  by  the  Wiscon¬ 
sin  Experiment  Station,  it  represents  a 
praiseworthy  contribution  to  the  welfare  of 
the  canning  industry.  Fully  equal  in  pro¬ 
ductivity  and  canning  quality  to  the  wide¬ 
ly  used,  susceptible  Perfection,  this  new 
Resistant  Perfection  permits  the  use  on 
partially  or  wholly  wilt-infested  soils  of 
this  most  important  sweet  variety  without 
sacrificing  yield  or  quality. 

Growing  contracts  for  Resistant  Per¬ 
fection  and  other  resistant  varieties  of  peas 
from  1 935  crop  are  now  being  booked  by  us. 


Will  Resistant  T^erfection 


Not  Just  Grown 


Asgrow  Seeds  are  Bred 


Aaaonat^h  (j^rotu^ra,  Jttr 


Breeders  and  Growers  of  Vegetable  Seeds  Since  1856 

Npui  i|atipn.  CHonnprtirut 

BREEDING  STATIONS  andlPRODUCTlON  BRANCHES  in  ELEVEN  STATES. 

DISTRIBUTING  BRANCH  WAREHOUSES  AT  ATLANTA,  GA.;  INDIANAPOLIS,  IND.,  and  SALINAS,  CALIF. 


